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I Believe I have attempted a branch of Cookery, 
IJ which nobody has yet thought worth their while to 
write upon: but as I have both ſeen and found, by ex- 
perience, that the generality of ſervants are greatly 
wanting in that point, therefore I have taken upon me 
to inſtruct them in the beſt manner I am capable; and, 
I dare ſay, that every ſervant who can but read will be 
capable of making a tolerable good cook, and thoſe 
who have the leaſt notion of n eee miſs of be- 
| ing very good ones. Pn. - 3 | | . 
If I have not wrote in the high polite ſtyle, I hope 
1 ſhall be forgiven; for my intention is to inſtruct the 
lower ſort, and therefore muſt treat them in their own 
way. For example: when I bid them. lard a fowl, if 
I ſhould bid them lard with large lardoons, they would 
not know what 1 meant; but when I ſay they muſt F 
lard with little pieces of bacon, they know what I mean. 4 
So in many other things in cookery, the great cooks 1 
have ſuch a high as oct themſelves, that the 
poor 77 are at a loſs to know what they mean: and, 
Receipt books yet printed, there are ſuch an odd 


in al 

_ Jumble of things as would quite ſpoil a good di/hy and 

indeed ſome things ſo extravagant, that it would be al- 

moſt a ſhame to make uſe of them, when a di/þ can be 

made full as good, or better, without them. For ex- 

_ ample: when you entertain ten or twelve people, you _— 

ſhall uſe for a cullis, a leg of veal and a ham; which, 

with the other ingredients, make it very expenſive, and *© 

all this only to mix with other ſauce. - And again, the A 

effence of ham for ſauce to one di/þ ; when, I will hee 

that for about three ſhillings 1 will make as rich and: © 

high a ſauce as that will be, when done. For example: 
oO | 1 WO ER 


iv To Th READER. 
Tale a large deep flew-pan,. half a pound of bacon; fat 
and lean together, cut the fat, and lay it over the bottom 
. of the pan; then take a pound of veal, cut it into thin ſlices, 
Beat it well with the back of a knife, lay it all over the 
© bacon; then have ſixpenny worth of the coarſe lean part of 


1 „be beef cut thin and well beat, lay a layer of it all over, 


with ſome carrot, then the lean of the bacon cut this and 
lard over that: then cut two onions and ſtrenu over, a bun- 
ale of feet herbs, four or five blades of mace, fix or ſeven 
6/0ves, a. ſpoonful of whole pepper, black and white toge- 
ther, half a nutmeg beat, a pigeon beat all to pieces, lay 
that all over, half an ounce of truffles and morels, then the 
. reſt of your beef, a good cruſt of bread toaſted very brown _ 
and dry on both jides : you may add an old cock beat to 
pieces ; cover it cloſe, and let it fland over a flow fire two 
or three minutes, then pour on boiling water enough to fill 
the pan, cover it cloſe, and let it ftew till it is as rich as 
you would have it, and then ftrain off all that ſauce. Put 
all your ingredients together again, fill the pan with boil. 
ing water, put in a freſh onion, a blade of mace, and a 
piece of carrot ; cover it cloſe, and let it ſtew till it is as 
 ftrong as you want it. This will be full as good as the 
El˖euce of ham for all forts of fowls, or indeed moſt made 
diſhes, mixed with a glaſs of wine, and two or three 
[poonfuls of catchup. When your firſt gravy is cool, ſkim off 
all the fat, and keep it for uſe. — This falls far ſhort of 
the expence of a leg of veal and ham, and anſwers every 
ere! you want. 1 | | | 
If youggo to market, the ingredients will not come 
to above Sic a crown, or for about eighteen pence you 
may * as much good gravy as will ſerve twenty 
eople. | 
+ Fake twelve pennyworth of coarſe lean beef, which will 
be fix or ſeven pounds, cut it all to pieces, flour it well, 
| take a quarter of a pound of good butter, put it into a lii- 
tle pot or large deep ftew-pan, and put in your. beef"; keep 


BE.  . /tirring it, and, when it begins to look a little brown, pour 


in a pint of boiling water; ſtir it all together, put in a 


large onion, a bundle of ſweet herbs, two or three blades of . | 


mace, five or ſix cloves, a ſpoonful of whole pepper, a cruſt 
of bread toaſted, and a piece of carrot; then pour in four 
ar five quarts of water, ſtir all together, cover choſe, mn 
BY 5 ; let 


* 


muſt pay for French tricks. 
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let it flew till it be as rich as you would have it: when © 


enough, train it off, mix it with two or three 'ſpoonfuls F 3 


of catchup, and half a pint of white winez then put all 
the ingredients together again, and put in two quarts of 
boiling water, cover it cloſe, and let it boil till there is 
about a pint; ſtrain it off well, add it to the firſt, and 


give it a boil together. This will make-a great deal of rich © * 


geod grauy. | 1 It 8 
You may leave out the wine, according to what uſe 


you want it for; ſo that really one might have a gen- 


teel entertainment, for the price the ſauce: of one diſh - 
comes to: but if gentlemen will have French cooks, they 
A Frenchman in his own country will drefs a fine 
dinner of twenty diſhes, and all genteel and pretty, for 
the expence he will put an Eugliſh lord to for dreſſing - 


one diſa. But then there is the little petty: profit. 1 


have heard of a cook that uſed ſix pounds of butter to 
fry twelve eggs; when every body knows (that under- 
ſtands cooking) that half a pound is full enough, or 
more than need be uſed: but then it would not be 
French. 80 much is the blind folly of this age, that 


than give encouragement to a good Engliſh cook! 
doubt J ſhall not gain the eſteem of, thoſe gentle- 
men; however, let that be as it will, it little concerns 


me; but ſhould I be ſo happy as to gain the good opi- - 


nion of my own ſex, I deſire no more; that will be a 


full recompence for all my trouble; and I oily beg the 


- 


favour:of every lady to read my Book e before 
they cenſure me, and then I flatter myſelf J thall have 


their approbation. 


I ſhall not take upon me to meddle in the phyſical | 


way farther than two receipts, which will be of uſe to | 


the public in general: one is for the bite of a mad dog: 


and the other, if a man would be near where the plague - 
is, he ſhall be in no danger; which, if made uſe of, 
would be found of very great ſervice to thoſe who go 


abroad. 


Nor ſhall I take upon me to direct a lady in the eco- 2 8 
nomy of her family; for every miſtreſs does, or at leaſt 


ought to know, what is molt proper to be done there; 


a 3 | therefore 


they would rather be impoſed on by a French booby, . : 


* 3 
3 
. 
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vi To Tux READER. 5 
therefore I ſhall not fill 2) Book with a deal of nonſenſe 
of that kind, which I am very well aſſured none will 
have regard to. SS t 

I have indeed given ſome of my diſhes French names 
do diſtingutſh them, becauſe they are known by thoſe 

names; and, where there is great variety of diſhes, and 

a large table to cover, there muſt be variety of names 

for them; and it matters not whether they be called by 

a French, Dutch, or Engliſh name, ſo they are good, 
and done with as little expence as the diſh will allow of. 
I ſhall fay no more, only hope my Book will anſwer 
the ends I intend it for; which is to improve the ſer- 
vants, and fave the ladies a great deal of trouble. 
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mA? 16 
Of RoasTinG, Boiling, &c. 


HAI profeſſed cooks will find fault with touch» 
ing upon a branch of cookery which they never 
thought worth their notice, is what I expect: 
however, this I know, it is the moſt neceſſary part of 
it; and few ſervants there are, that know how to roaſt 
and boil to perfection. V 
I do not pretend to teach profeſſed cooks; but m 
deſign is to inſtruct the ignorant and unlearned, (which 
will likewiſe be of great uſe in all private families), and 


in ſo plain and full a manner, that the moſt illiterate 


and ignorant perſon, who can but read, will know how 


1 ſhall 


Never ſalt your roaſt meat before you lay it to the fire; 


chuſe to ſkin a loin of mutton, and roaſt it brown 


: THE ART OF COOKERY 
1 ſhall firſt begin with roaſt and boiled of all forts, 
and mult defire the cook to order her fire according to 
what ſhe is to dreſs; if any thing very little or thin, 
then a pretty little briſk fire, that it may be done quick 
and nice; if a very large joint, then be ſure a good fire 
be laid to cake, Let it be clear at the bottom; and, 
when your meat is half-done, move the dripping-pan 
and ſpit a little from the fire, and ſtir up a good briſk 
fire; for, according to the goodneſs of your fire, your 
meat will be done Boner or later. e 
BEEF. N 
Ir beef, be ſure to paper the top, and baſte it well 
all the time it is roaſting, and throw a handful of ſalt 
on it. When you ſee the ſmoke draw to the fire, it is 


near enough; then take off the paper, baſte it well, 
and drudge it with a little flour to make a fine froth, 


DE. e CC, ny Mol, rw 


for that draws out all the gravy. If you would keep it 
a few days before you dreſs it, dry it very well with a 
clean cloth, then flour it all over, and hang it where the 
air will come to it; but be ſure always to mind that 
there is no damp place about it; if there is, you muſt 
dry it well with a cloth. Take up your meat, and gar- 
niſh your diſh with nothing but horſe-raddiſh, 


MUT TON and LAMB. 
As to roaſting of mutton; the loin, the ſaddle of 


mutton, (which is the two loins), and the chine, (which 
is the two necks), muſt be done as the beef above. But 
all other ſorts of mutton and lamb muſt be roaſted with 
a quick clear fire, and without paper; baſte it when 
you lay it down, and, juſt before you take it up, drudge 
it with a little flour; but be ſure not to uſe too a 

for that takes away all the fine taſte of the meat. Some 


withant paper: but that you may do jult as you pleaſe; 
but be ſure always to take the ſkin off a breaſt of mut- 
ton. 8 | | 
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MADE PLAIN AND EASY. 
VE AL. 

As to veal, you muſt be careful to roaſt it of a fine 
brown; if a large joint, a very good fire; if a ſmall 
joint, a pretty little briſk fire ; if a fillet or loin, be 
ſure to paper the fat, that you loſe as little of that as 
poſſible. Lay it ſome diitance from the fire till it 18 
ſoaked, then lay it near the fire. When you lay it 
down, baſte it well with good butter; and, when it is 
near enough, baſte it again, and drudge it with a little 
flour. The breaſt you muſt roaſt with the caul on till 
it is enough, and ſkewer the ſweetbread on the back- 
ſide of the breaſt. When it is nigh enough, take off 
the caul, baite it, and drudge it with a little flour. 


; POR K. Sane 

Porx muſt be well done, or it is apt to ſurfeit. When 
you roaſt a Join, take a ſharp pen-knife, and cut the 
ſkin acroſs, to make the erackling eat the better. The 
ehine you-mult not cut at all. Phe beſt way to roaſt a 
leg, is firſt to parboil it, then ſkin it and roaſt it; baſte 
it with butter, then take a little ſage, ſhred it fine, 
a little pepper and ſalt, a little nutmeg, and a few 


Z crumbs of bread ; throw theſe over it all the time it is: 


roaſting, then have a little drawn gravy to put in the 
diſh with the crumbs that drop from it. Some love the 
knuckle ſtuffed with onion and ſage ſhred ſmall, with a 


5 little pepper and ſalt, gravy and apple · ſauce to it, This 


they call a mock gooſe. The ſpring, or hand of pork, 


if very young, roaſted like a pig, eats very well, other - 


Wife it is better boiled. The ſpare- rib ſhould be baſted 


with a little bit of butter, a very little duſt of flour, and 
ſome ſage ſhred ſmall: but we never make any ſauce to 


i dge i but apple-ſauce. The beſt way to dreſs pork griſkins 
ach ; 


is to roaſt them, baſte them with a little butter and 
crumbs of bread, ſage, and a little pepper and falt. Few 


i eat any thing with theſe but muſtard. 


To roaft a pig. 
\S»rT your pig, and lay it to the fire, which muſt be 


| & very good one at each end, or hang a flat iron in 
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the middle of the grate. Before you lay your pig 
down, take a little Heb ſhred ſmal], a piece of butter 
as big as a walnut, and a little pepper and ſalt; put 
them into ke pig, and ſew it up with coarſe thread, 
then flour'it all over very well, and keep flouring it tilÞ 
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the eyes drop ont, or you find the crackling hard, Be | 


ſure to ſave all the gravy that comes out of it, which 
you muſt do by ſetting baſons or pans under the pig in 
the dripping-pan as ſoon as you find the gravy begins 
to run. When the pig is enough, ftir the fire up briſk ; 
take a coarſe cloth, with about a quarter of a pound 
of butter in it, and rub the pig all over till the crack- 
ling is quite criſp, and then take it up. Lay it in your 
diſh, and with a ſharp knife cut off the head, and then 


cut the Pig in two, before you draw out the ſpit. Cut 


the ears off the head and lay at each end, and cut the 
under-jaw in two and lay on each fide; melt ſome good 
butter, take the gravy you ſaved and put into it, boil 
it, and pour it into the diſh with the brains bruiſed 
fine, and the ſage mixed all together, and then ſead it 
SENS: HE 1-- CE TL EET | 


Different forts of ſauce for a pig. 

Now you are to obſerve, there are ſeveral ways of 
making ſauce for a pig. Some don't love any ſage 
in the pig, only a crult of bread; but then you ſhould 
have a little dried ſage rubbed and mixed with the 
gravy and butter. Some love bread-ſauce in a baſon, 
made thus: take a pint of water, put in a good piece 
of crumb of bread, a blade of mace, and a little whole 
pepper; boil it for about five or fix minutes, and then 
pour the water off: take out the ſpice, and beat up 
the bread with a good piece of butter. Some love a 

_ © few currants boiled in it, a glaſs of wine, and a little 
fugar: but that you muſt do juſt as you like it. Others 
oe half a pint of good beef-gravy, and the gravy 

- which comes out of the pig, with a piece of butter 

rolled in flour, two ſpoonfuls of catchup, and boil them 
all together; then take the brains of the pig, and 
bruiſe them fine, with two eggs boiled hard * chop- 


38 eee. 3 
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ped; put all theſe together, with the ſage in the pig, 1 
Sar , Hl | and 
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= MADE PLAIN AND EASY. 5 b 
L and pour into your diſh, It is a very good fauce- I 
, When there does not gravy enough come out of your 
ö pig with the butter for ſauce, take about half a pint of 
1 zveal-gravy, and add to it; or ſtew the petty- toes, and 

take as much of that liquor as will do for ſauce, mixed 

with the other. nn We 1 55 he 

To roaſt the hind-quarter of pig, lamb-faſhion. 

8 Ar the time of the year when houſe- lamb is very 
F: dear, take the hind-quarter of a large pig; take off the 
8 ſein and roaſt it, and it will eat like lamb with mint⸗ 
3} Afauce, or with a ſallad, or Seville orange. Half an hour o 
= a. OY 4 
, 7 bakea pig. 
tr you ſhould be in a place where you cannot roaſt 


a pig, lay it in a diſh, flour it all over well, and rub- 


it over with butter, butter the diſh you lay it in, and 
+ put it into an Oven. When it is enou h, draw it out of 
1 the oven's mouth, and rub it over with a buttery cloth; 
then put it into the oven again till it is dry, take it out, 
2 


and lay it in a diſh: eut it up, take a little veal-gravy, 
0 and take off the fat in a diſh it was baked in, and there 
_ will be fome goed gravy at the bottom; put that to it, 


ould = with alittle piece of butter rolled in flour; boil it up, 
the and put it into the diſh with the brains and fage in the 
aon, belly. Some love a pig brought whole to table; then- 
ere Jou are only to put- what ſauce you like into the diſh. 
1 =_ { $4 i To melt butter. 
Rule F In, melting of butter you muſt be very careful; let: 
- ” 2X your ſauce-pan be well tinned; take a ſpoonful of cold* 
" 9 | Water, a little duft of flour, and your butter cut to 
S 8 pieces: be ſure to keep ſhaking your pan one way, for 
= fear it ſhould oil; when it is alt melted, let it boil, and 
Ul _ it will be ſmooth and fine. A ſilver pan is beſt, if you” 
and r Fed e . | 
chop- | | | | 
Cafe: 1 | | Wo 
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To roaſt geeſe, turkeys, &c. 


Wat you roaſt a gooſe, turkey, or fowls of any 
ſort, take care to ſinge them with a piece of white & 
paper, and baſte them with a piece of np drudge 
them with a little flour, and when the ſmoke begins to 
draw to the fire, and they look plump, baſte them 
again, and drudge them with a little "ny! and take 
on up. 


* auce for a * 


Fox a gooſe make a little good gravy, and put * 
into a bafon by tlelf, and ſome ppi Hure | in another. 


Soner for a Turkey. 


For a turkey good gravy in the diſh, and either 

| bread or onion-ſauce i ina baſon. 4 

A 

Sauce for Ken. 7 

To fowls you ſhould put good gravy in the diſh, and 1 

either bread or egg · ſauce in a baſon. L 
Sauce fir FS 

Fon ducks a little gravy in the diſh, and onion in a ; 

cup, if liked. : 

5 | 1 

Jade for pheaſants aud partridger. x 

'PuzasanTs and partriuges ſhould have gravy in the | 

diſh, and bread- ſauce in a cup. 

; Sauer for lande. 

F - roaſt them, and for ſauce have crumbs af 


bread, * thus: take a ſauce-pan or ſtew-pan, and 
ſome butter; when melted, have a good piece of erumb 
of bread, and rub it in a clean p bo to crumbs, then 
throw into your pan; keep ſtirring them about till they 
are brown, then throw them into a heve to drain, and 
* them round your Hens. 
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To roaſt awoodeocks and ſni pes. 
por them on a little ſpit; take a round of a three- 
penny loaf and toaſt it brown, then lay it in a diſh un- 


der the birds, baſte them with a little butter, and let 
the trale drop on the toaſt. When they are roaſted put 


the toaſt in the diſh, lay the woodcocks on it, and have 


about a quarter of a pint of gravy; pour it into a diſh, 
and ſet it over a lamp or chafling-diſh for three minutes, 
and ſend them to table. You are to obſerve we never 


take any thing out of a woodcock or Inipe. 


To roaſt a pigeon, 
Taxx ſome parſley ſhred fine, a piece of butter as 


big as a walnut, a little pepper and falt ; tie the neck- 


end tight; tie a ſtring round the legs and rump, and 


faſten the other end to the top of the chimney-piece. _ 


Baſte-them with butter, and when they are enough, lay 


them in the diſh, and they will ſwim with gravy. You 


may put them on a little ſpit, and then tie both ends 
Clos. | : %% os 
100 79 broil a pigeon, 
 Waen you broil them, do them in the ſame manner, 
and take care your fire is very clear, and ſet your grid- 


iron high, that they may not burn, and have a little 


melted butter in a cup. You may ſplit them, and broit 
them with a little pepper and ſalt: and you may roalt 


| them only with a little parſley and butter in a diſh. 


Directions for geeſe and ducks. 


As to geeſe and ducks, you ſhould have ſome ſage 
ſired fine, and a little pepper and ſalt, and put them 


into the belly; but never put any thing into wild 


ducks, 
To roaft a hare. 


Taxx your hare when it is caſed, and make a pud- 


; ding ; take a quarter of a pound of ſewet, and as much 


crumbs 


O 
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crumbs of bread, a little parſley ſhred fine, and about 4 
as much thyme as will ly on a fixpence, when ſhred ;. 4 
an anchoxy ſhred ſmall, a very little pepper and ſalt, 
fome nutmeg, two eggs, and a little lJemon-pee]l. Mix " 
all theſe together, and put it into the hare. Sew up a 
the belly, it it, and lay it to the fire, which muſt be 
a pe. one. Your dripping-pan mult be very clean 
and nice. Put in two quarts of milk and half a pound = 
of butter into the pan: keep baſting it all the while it ve 
is roaſting, with the butter and milk, till the whole is b. 
uſed, and your hare will be enough. Vou may mix the 01 
. Hver in the pudding, if you like it. You muſt firſt par- is 
boil it, and then chop it fine. „„ . 
Different forts of ſauce for a hare. 
Tax for ſauce, a pint of cream and half a pound of ti 
Freſh butter; put them in a ſauce- pan, and keep-ſtirring d 
it with a ſpoon till the butter is melted, and the ſauce te 
is thick; then take up the hare, and pour the ſauce in- "i 
to the diſh.. Another way to make ſauce for a hare, is xl 
to make good gravy, thickened with a little piece. of b 


butter rolled in flour, and pour it into your diſh. You 
may leave the butter out, if you don't like it, and 
have ſome currant jelly warmed in a cup, or red wine 
and ſugar boiled to a fyrup ;. done thus : take half a 1 
pint of red wine, a quarter of a pound of ſugar, and 1 
ſet over a flow fire to ſimmer for about a quarter of an 


hour. You may do half the quantity, and put it into x 
your ſauce- boat or baſon.. & t 


To. hroil ſteaks. 


FixsT have a clear briſk fire: let your gridiron be 
—_— very clean; put it on the fire, and take a chaffing - diſfi 
_ with a few hot. coals out of the fire. Put the diſh on 
i which is to lay your ſteaks. on, then take fine rump 
| ſteaks about half an inch thick; put a little pepper and 
falt on them, lay them on the gridiron, and (if you 
like it) take a ſhalot or two, or a fine onion, and cut 
it fine; put it into your diſh. Don't turn your ſteaks. 
till one fide is done, then when you turn the other fide 
| there will ſoon fine gravy ly on the top of the _ 


1 


but ſalt meat when the water is cold. 
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which you mult be careful not to loſe. When the 


ſteaks are enough, take them carefully off into your 


diſh, that none of the gravy be loſt ; then have ready 
a hot diſh and cover, and carry them hot togable, with 
the cover on. N N Ts 


Directions concerning the fauce for fleaks. 


Ie you love pickles or horſe raddiſh with ſteaks, ne- 


ver garniſh your diſh, becauſe both the garniſhing will 


be dry, and the ſteaks will be cold, but lay thoſe things 
on little plates; and carry to table. The .great nicety 
is to have them hot and full of gravy. | 


General directions concerning broiling. 


As to mutton and pork ſteaks, you muſt keep them 
turning quick on the gridiron, and have your diſh rea- 


dy over a chaffing dith of hot coals, and carry them to 


table covered hot. When you broil. fowls or pigeons, 
always take care your fire is clearz and never baſte any 
= on the gridiron, for it only makes it ſmoked and 
7 burnt, 1 12 | = _ JT 


: General directions concerning boiling. 
As to all ſorts of boiled meats, allow a quarter of an 


hour to every pound; be ſure the pot is very clean, and 


ſkim it well, for every thing will have a ſcum riſe, and, 
if that boils down, it makes the mew bla 
of freſh meat you are to put in when” tht 


water boils, 


. To boil a ham. . 
Wien you boil a ham, put it into a copper, if you 
have one; let it be about three or four hours before it 
boils, and keep it well ſcimmed all the time; then, if it 
is a ſmall one, one hour and a half will boil it, after 


the copper begins to boil; and, if a large one, two 


hours will do; for you are to conſider the time it bas 
been heating in the water Which ſoftens the ham, and 
makes it boil tlie ſooner. . 5 
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To boil a tongue. 
A Toxoevs, if alt, put it in the pot over night, and 


don't let & boil till about three hours before dinner, 
and then boil all that three hours; if freſh out of the 


PO two hours, and put it in when oe” water boils, 


_ 


To boil fowwls and houſe. "SY 


Fowrs and houſe-lamb boil in a pot by themſelves, 
in a good deal of water, and if any ſcum ariſes take it 
off. They will be both ſweeter and whiter than if boil- 
ed in a cloth. A little chicken will be done in fifteen 


minutes, a large chicken in twenty minutes, a good 


fow] in half an hour, a little turkey or 8 in an hour, | 
and a large . in an hour and a half. Sn 


b fir a boiled rats” | 
Tur beſt ſauce to a boiled turkey is this: take a little 


| water, or- mutton gravy, if you have it, a blade of 
mace, an onion, a little bit of thyme, a little bit of 
lemon- peel, and an anchovy ; boil all theſe togher, 
ſtrain them N a ſieve, melt ſome butter and add 


to them, fry a few ſauſages and lay round the diſh, 
Garniſh your diſh with lemon. 
Sauce fer a boiled gooſe. 


| Saver for ed gooſe muſt be either onions or 
cabbage, 1 and then ſtewed i in butter for five 


minutes. 


Sauce for boiled 11 or rabbits. 


0 boiled ducks or rabbits, you muſt pour boiled 
onions over them, which do thus: take the onions, 
peel them, and boil them in a great deal of water; 
ſhift your water, then let them boil about two hours, 
take them up and throw them into a cullender to drain, 
then with a knife chop them on a board; put them in- 
ttle flour over them, put 
in a little milk or cream, with a good piece of butter; 
Ms them over the fire, and when the butter is 2 
tber 
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they are enough. But if you would have onion - ſauee 
in half an hour, take your onions, peel them, and cut 
them in thin flices, put them into milk and water, and 
when the water boils they will be done in twenty mi- 
nutes, then throw them into a cullender to drain, and 
chop them and put them into a fauce-pan ; ſhake in a 
little flour, with a little cream if you have it, and a 
good piece of butter; ſtir all together over the fire till 
the butter is melted, and they will be very fine. This 
ſauce is very good with roaſt mutton, and it is the beſt 
way of boiling onions. e 875 
To rogſt veniſon. 

Takk a haunch of veniſon, and ſpit it. Take four 
ſneets of white paper, butter them well, and roll about 
your veniſon, then tie your paper on with a ſmall ſtring, 
and baſte it very well all the time it is roaſting. If 
your fire is very good and briſk, two hours will do itz 
and, if a ſmall haunch, an hour and a half. The neck 
and ſhoulder muſt be done in the ſame manner, which 
will take an hour and an half, and when it is enough 
take off the paper, and drudge it with a little flour juſt 
to make a froth ; but you muſt be very quick, for fear 
the fat ſhould melt. You muſt not put any ſauce in the 
diſh but what comes out of the meat, but have ſome ve- 
ry good gravy and put it into your ſauce-boat or baſon. 
You muſt always have ſweet ſauce with your veniſon in 


hours and a half. 


Different ſorts of ſauce for veniſon. 


You may take either of theſe ſauces for veniſon. 
Currant jelly warmed ; or half a pint of red wine, with 
a quarter of a pound of ſugar, ſimmered over a clear 
tire for five or fix minutes; or half a pint of vinegar, 
and a quarter of a pound of ſugar, ſimmered till it is a 
ſyrup. „ „ | 2a 


5 another baſon. - If it is a large haunch, it will take two 


To roaff nutten veniſon: faſhion. 

\ Takt a hind-quarter of fat mutton, and cut the leg 
like a haunch; lay it in a pan with the backſide of it 
| 1 down, 
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down, pour a bottle of red wine over it, and let it ly 
twenty-four hours, then ſpit it, and baſte it with the ſame 
liquor and butter all the time it is roaſting at a good 
quick fire, and an hour and a half will do it. Have a 


little good gravy in a cup, and ſweet ſauce in another. 
A good fat neck of mutton eats ey done thus. - 


To hep veniſon e „ bans Fweet 5 or to make them freſh 
_ when they fink. 


fe your veniſon be very ſweet, only dry it with a 
cloth, and hang it where the air comes. If you would 
keep it any time, dry it very well with clean cloths, 
_ rub it all over with beaten ginger, and hang it in an 
airy place, and it will keep a great while. If it ſtinks, 
or is muſty, take ſome lukewarm water, and waſh it 
clean; then take freſh milk and water lukewarm, and 
_ waſh it again; ; then dry it in clean cloths very well, 
and rub it all over with beaten ginger, and hang it in 
an airy place. When you roaſt it, you need only wipe 
5 with a clean cloth, and paper it, as before ment ion - 
ed. Never do any thing e de to veniſon, for all other 
* ſpoil your veniſon, and take away the fine flavour, 
and this preſerves it better than any thing you can 40. 
A hare ”_ may manage juſt the ſame way. 


To roaft a tongue or adder: 


Pax 801. it firſt, then roaſt it; ſtick eight or ten cloves 
about it; baſte it with butter, nad have ſome gravy and 
{weet Buder An udder eats very well _ the Nane way. 


To roaft rabbits. 


3 them with good butter, and drudge them 
with a little flour. Half an hour will do them, at a 


quick clear fire, and, if they are very ſmall, twen- * | 


ty minutes will do them. Take the liver, with a little 
bunch of parſley, and boil them, and then chop them 
yery fine together. . Melt ſome good butter, and put 
half the liver and parſley into the butter; pour it into 
the diſn, and garniſh the diſh with the other half. Let 
* be done of a fine light brown, 
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72 roafl a rabbit hare-faſhion. | 5 


Lx vp a rabbit with bacon; roaſt it as you do a hare, 
and it eats very well. But then you muſt make gravy- 
3 | ſauce ; but if you don't lard-1t, white ſauce. | 

” Turkeys, pheaſants, & e. may be larded. OC 
LVov may lard a turkey or pheaſant, or any thing, 
4 | jult as you like it. a gg = 44 vo | 
f To roaſt a fowl pheaſant-faſhion. 

Ir you ſhould have but one pheaſant, and want two 
in a diſh, take a Jarge full grown fowl, keep the head 


on, and truſs it juſt as you do a pheaſant ; Jard it with 


+ bacon, but don't lard the pheaſant, and nobody will 
know it. | 5 5 


RULES to be obſerved in RoAs TIxNG. 
Is the firſt place, take great care the ſpit be very 
clean; and be ſure to clean it with nothing but ſand 
and water. Walh it clean, and wipe it with a dry 
cloth; for oil, brick duſt, and ſuch things will ſpoil 
WM your meat. 5 1 
755 B E E F. 
To roaſt a piece of beef about ten pounds will take 
an hour and a half, at a good fire. Twenty pounds 
weight will take three hours, if it be a thick piece; but 
if it be a thin piece of twenty pounds weight, two hours 
and a half wil do it; and ſo on according to the 
weight of your meat, more or leſs. Obſerve, in froſty 
weather your beef will take half an hour longer. 


. MUTTON. | 
A Lew of mutton of fix pounds will take an hour at 
a quick fire; if froſty weather an hour and a quarter ; 
nine pounds an hour and a half, a leg of twelve pads 

will take two hours; if froſty two hours and a half; 
a large ſaddle of mutton will take. three hours, becauſe 
f papering it; a ſmall ſaddle will take an hour a a 


0 
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take half an hour at a quick fire; a neck, if large, an 
bour; if very ſmall, little better than half an hour; a 
ſhoulder much about the ſame time as a leg. 


PORK. 


Pour muſt be well done. To every pound allow a 
quarter of an hour: for example; a joint of twelve 
pounds weight three hours, and ſo on; if it be a thin 
piece of that weight; two hours will roaſt it. 

Directions concerning beef}, mutton, and 10 1. 


Tuxsx three you may baſte with fine nice drippin 


canon, 


5 E 4 L. 
Vear takes much the ſame time in roaſting as Pork 


but be ſure to paper the fat of a loin or and . 4 op 
Jour veal with good butter. 


HOUSE- LAMB. 


Ix a large fore · quarter, an hour and a half; if a 
ſmall one, an hour. The outſide muſt be papered, baſt- 
ed with good butter, and you muſt have a very quick 
lire. If a leg, about three quarters of an hour ; a neck, 
a breaſt or ſhoulder, three quarters of an hour; ; If very 
ſmall, half an hour will do. | 


A P £ G. 
"i juſt killed, an hour ; if killed the day belies,” an 


hour and a quarter; if a very large one, an hour and a 


half. But the belt way to judge, 1s when the eyes drop 


out, and the ſkin is grown very hard ; then you mult | 1 
rub it with a coarſe cloth, with a good piece of butter 
rolling in it, till the ons is criſp 14 of a fine Hye 1 


brown, 


4 HARE. 


You muſt have a quick fire. If it be a ſmall hare, 
ut three pints of milk and half a pound of freſh but- 
bers in the dripping-pan, which muſt be very clean and 
r nice; 
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Be fure your fire be very good and briſk; but don't lay L | 
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| nic ; if a large one, two quarts of milk and half a 


pound of freſh butter. You mult baſte your hare well 
with this all the time it is roaſting 3 and when the hare | 
has ſoaked up all the butter and milk it will be enough, 


if TURKEY. 


A middling turkey will take an hour; a very large 


one, an hour and a quarter; a ſmall one, three quar ters 


of an hour. You muſt paper the breaſt till it is near 


1 done enough, then take the paper off and froth it up. 
4 | Your fire mult be very good. 


A GOOSE. 


Ovsrnvs the ſame rules. 


＋ O iu I S. 


A large fowl, three quarters of an hour; a middling 
one, half an hour; very ſmall chickens, twenty minutes. 
Your fire muit be very quick and clear when you " 
them down. 


TAME DUCKS. 


Ovsrave the ſame rules. 


WILD DUCKS. 


Tex minutes at a very quick fire will do them; but 
| at you love them well done, a quarter of an hour, 


1 WIGEON, Gc. 


OssEAvE the ſame rules. 


 WOO09DCOCKS, SNIPES, and PARTRIDGES. 


THgy will take twenty minutcs. 


PIGEONS and LARKS. 


5 TaEv will take fifteen minutes. 


Direftions concerning poultry. 
IF your fire is not very quick and clear when you lay 


your poultry dowa to roaſt, it will not cat near ſo ſwest, 
er look ſo yeautaful to the eye. 


B 2 | T's 
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3 To keep meat hot. | 
Tur beft way to keep meat hot, if it be done before 
be company is ready, is to ſet the diſh over a pan of 
boiling water ; cover the diſh with a deep cover ſo as 
not to touch the meat, and throw a cloth over all. Thus 
you may keep your meat hot a long time, and it is bet- 
ter than over-roafting and ſpoiling the meat. The ſteam 
of the water keeps the meat hot, and don't draw the 
gravy out, or dry it up; whereas if you ſet a diſh of 
meat any time over a chaffing-diſh of coals, it will dry 
up all the gravy,” and ſpoil the meat. 


To dreſs Greens, Roots, c. 


Al wars be very careful that your greens be nicely 
picked and waſhed. You ſhould lay them in a clean pan, 


for fear of ſand or duſt, which is apt to hang round 


wooden veſſels. Boil all your greens in a copper ſauce- 
pan by themſelves, with a great quantity of water. Boil 
no meat with them, for that diſcolours them. Uſe no 
iron pans, Oc. for they are not proper; but let them 
be copper, braſs or ſilver. | | 5 


. To dreſs ſpinage. . 


Pick it very clean, and waſh it in five or fix waters; 


put it in a ſauce- pan that will juſt hold it, throw a lit- 


tle falt over it, and cover the pan cloſe. Don't put 
any water in, but ſhake the pan often. You muſt put 
your ſauce-pan on a clear quick fire. As ſoon as you 


find the greens are ſhrunk and fallen to the bottom, and 
that the liquor which comes out of them boils up, they 


are enough. Throw them into a clean ſieve to drain, 
and juſt give them a little ſqueeze. Lay them in a 
plate, a never put any butter on them, but put it in 

| 7 dre; cabbage, c. 12 | 
__ Canuacr, and all forts of young ſprouts, muſt be 
boiled in a great deal of water. When the ſtalks are 


tender, or fall to the bottom, they are enough; then 
take them off, before they loſe their colour. Always 


throw | 


an, 


und 
Zoil 


un 
lem 


ers; 


lit- 


put 
put 
you 


and 
hey 


ain, 
3 
in 


be 
are 
hen 
ays 


take two hours. 


7 * 44 
1 
© 

7 


MADE PLAIN AND EASY, ty 
throw ſalt in your water before you put your greens in. 
Young ſprouts you ſend to table juſt as they are, but 
cabbage is beſt chopped and put into a ſauce-pay with 
a good piece of butter, ſtirring it for about five or fix 
minutes, till the butter is all. melted, and then ſend it 


To areſe carrots. 

Ler them be ſcraped very clean, and when they ave 
enough rub them in a clean cloth, then ſlice them into 
2 plate, and pour ſome melted butter over them. If 
they are young ſpring carrots, half an hour will boil 
them; if large, an hour; but old Sandwich carrots will 


7250 To dreſi turnips. EO 
 Tuxy eat beſt boiled in the pot, and when enough 
take them out and put them in a pan and maſh them 
with butter and a little falt, and fend them to table. 
But you may do them thus: pare your turnips, and cut 
them into dice as big as the top of one's finger; put 
them into a clean fauce-pan, and juſt cover them with 

water. When enough, throw them into a ſieve to drain, 
and put them into a ſauce-pan with a good piece of 


butter; ſtir them over the fire for five or ſix minutes, 


and fend them to table. = 


To dreſs parſnips. 
Tur ſhould be boiled in a great deal of water, and 

when you find they are ſoft, (which you will know by 
running a fork into them), take them up, and carefully 
ſcrape all the dirt off them, and then with a knife 
icrape them all fine, throwing away all the ſticky parts; 
then put them. into. a ſauce-pan with ſome milk, and 
itir them over the 4ire till they are thick. Take great 
care they don't burn, and add a good piece of butter 
and a little falt, and when the butter is melted. ſend 
them to table. + N | 


| To dreſs brokala, 48 | 
 STxri1y all the little branches off till you come to the 


top one, then with a knife peel off all the hard outſide 
| ee —-} 3 W ſkip, 
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ſtein, which is on the ſtalks and little branches,, and 


throw them into water. Have a ſtew-pan of water 


with ſome ſalt in it: when it boils put in the brokala, 


and when the {talks are tender it is 8 ; then ſend 
it to table with butter in a cup. The French eat oil 
and vinegar with it. | | 8 
To dreſs potatoes. 


' You mult boil them in as little water as you cans 


without burning the ſauce-pan. Cover the ſauce-pan 
cloſe, and when the ſkin begins to crack they are enough. 


Drain all the water out, and let them ſtand covered for 
a minute or two; then peel them, lay them in your 


plate, and pour ſome melted butter over them. The 


beſt way to do them is, when they are peeled to lay 
them on a gridiron till they are of a 6ne brown, and 
fend them to table. Another way is to put them into 


a ſauce-pan with ſome good beef dripping, cover them 
_ Cloſe, and ſhake the ſauce-pan often for fear of 2 


to the bottom. When they are of a fine brown and 
criſp, take them up in a plate, then put them into ano- 
ther for fear of the fat, and put butter in a cop. 


To dreſs cauliflowers. 


Taxt your flowers, cut off all the green part, and: 
then cut the flowers into four, and lay them into water 
for an hour: then have ſome milk and water boiling, 


put in the cauliflowers, and be ſure to ſkim the ſauce- 


pan well. When the ſtalks are tender, take them care- 


ut a ſpoonful of water into a clean ſtew-pan, with a 
lirtle duſt of flour, about a quarter of a pound of 


with a little pepper and ſalt; then take half the cauli- 


your plate, and the boiled round it. Pour the butter 


you did it in over it, and ſend it to table. 


To 


* 


fully up, and put them into a cullender to drain: then 


butter, and ſhake it round till it is all finely melted, 


flower, and eut it as you would for pickling, lay it into 
the ſtew- pan, turn it, and ſhake the pan round. Ten 
minutes will do it. Lay the ſtewed in the middle of 
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any ſweetneſs or beauty. 
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To dreſs French beats. | 
Fisser ftring them, then cut them in two, and after- 


wards acroſs: but, if you would do them nice, cut the 


bean into four, and then acroſs, which is eight pieces. 
Lay them into water and falt, and, when your pan 
boils, put in ſome ſalt and the beans; when they are 
tender, they are enough; they will be ſoon done. Take 
care they do not loſe their fine green. Lay them in a 


plate, and have butter in a cup. 


7 To dreſs artichokes. 5 
| WeixG off the ſtalks, and put them into the water 


cold, with the tops downwards, that all the duſt and 


ſand may boil out. When the water boils, an hour and 


a half will do them. 


Io dreſs aſparagus. ; 


Ses all the ſtalks very carefully till they look 
white, then cut all the ſtalks even alike, throw them 
into water, and have ready a ftew-pan boiling. Put in 
ſome ſalt, and tie the aſparagus in little bundles. Let 


the water keep boiling, and, when they are a little ten- 


der, take them up. If you boil them too much, you 


loſe both colour and taſte. Cut the round of a ſmall 
loaf about half an inch thick, toaſt it brown on both 


ſides, dip it in the aſparagus liquor, and lay it in your | 


diſh: pour a little butter over the toaſt, then lay your 
aſparagus on the toaſt all round the diſh, with the white 
tops outward. Don't pour butter over the aſparagus; 
for that makes them greaſy to the fingers; but have 
your butter in a baſon, and ſend it to table. | 


Directions concerning ga den things. . | 
Moser people ſpoil garden 1 by over-boiling 
them. All ay that are green ſhould have a little 
eriſpineſs; for, if they are over-boiled, they neither have 


To dreſs beans and bacon. | 
Wur you dreſs beans and bacon, boil the bacon 


by itſelf, and the beans by themſelves; for the bacon | 


will 


0 
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will ſpoil the colour of the beans. Always throw ſome 


ſalt into the water, and ſome parſley, nicely picked. 
When the beans are enough, (which you will know by 


their being tender), throw them into a cullender to 


drain. Take up the bacon, and ſkin it; throw ſome 
raſpings of bread over the top, and, if you bave an iron, 


make it red hot and hold over it, to brown the top of 
the bacon: if you have not one, ſet it before the fire to 
brown. Lay the beans in the diſh, and the bacon in 


the middle on the rope and ſend them to table with but- 


ter in a baſon. 


To make gravy for a 015 or any fort of Saule. 


Tanz a pound of the lean part of the beef, hack it 
with a knife, flour it well, have ready a ſtew-pan with 


a piece of freſh butter. When the butter is melted, put 
in the beef, fry it till it is brown, and then pour in a 
little boiling water; ſhake it round, and then fill up 
with a tea- kettle of boiling water. Stir 1t all together, ; 


and put in two or three blades of mace, four or five 


cloves, ſome whole pepper, an onion, a bundle of ſweet 


herbs, a little cruſt of bread baked brown, and a little 


piece of carrot. Cover it cloſe, and let it ſtew till it is 


as good as you would have it. This will make a pint 
of rich gravy. ri | 


To draw mutton, beef, or veal rar 'y. 


Taxs a pound of meat, cut it very thin, lay a piece 
of bacon about two inches long at the bottom of the 
ſtew- pan or ſauce-pan, and lay the meat on it. Lay in 
ſome carrot, and cover it cloſe for two or three minutes, 


then pour in a quart of boiling water. ſome ſpice, onion, 
ſweet herbs, and a little. cruſt of bread toaſted. Let it 
do over a {low fire, and thicken it with a little piece of 
butter rolled in flour. When the gravy is as good as. 


you would have it, ſeaſon it with ſalt, and then ſtrain it 
off. You my omit the bacon, if you diſſike it. 


To 15 butter for thickening of ſauce. 
Ser your butter on the fire, and let it boil till it is 
brown, then ſhake in ſome flour, and ſtir it all the time 
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it is on the fire till it is thick. Put it by, and keep it 

for uſe. A little piece is what the cooks uſe to thicken 
and brown their ſauce ; but there are few ſtomachs it 
agrees with, therefore ſeldom make uſe of it. 


To make gravy. 


Ir yon live in the country, where you cannot always 
have gravy-meat, when your meat comes from the 
butcher's, take a piece of beef, a piece of veal, and a 
piece of mutton: cut them into as ſmall pieces as you 
can, and take a large deep ſauce-pan with a cover, lay 
your beef at bottom, then your mutton, then a very 
little piece of bacon, a flice or two of carrot, ſome 
mace, cloves, whole pepper black and white, a Jarge 
onion cut in flices, a bundle of ſweet herbs, and then lay 
in your veal. Cover it cloſe over a flow fire for fix or 
ſeven minutes, ſhaking the ſauce-pan now and then; 
then ſhake ſome flour in, and have ready ſome boiling 
water; pour it in till you cover the meat and ſomething 
more. Cover it cloſe, and let it ſtew till it is quite rick 
and good; then ſeaſon it to your taſte with ſalt, and 
then ſtrain it off. This will do for moſt things. 


To make gravy for ſoups, &c. 

Tax a leg of beef, cut and hack it, put it into a 
large earthen pan; put to it a bundle of ſweet herbs, 
two onions ſtuck with a few cloves, a blade or two of 
mace, a piece of carrot, a ſpoonful of whole pepper 
black and white, and a quart of ſtale beer. Cover it 
with water, tie the pot down cloſe with brown paper 
rubbed with butter, ſend it to the oven, and let it be 

well baked. When it comes home, ſtrain it through a 
coarſe ſieve; lay the meat into a clean diſh as you rain 
it, and keep it for uſe, It is a fine thing in a houſe, 

and will ſerve for gravy, thiekened with a piece of but- 
ter, red wine, catchup, or whatever you have a-mind 
to put in, and is always ready for ſoups of molt ſorts. 
If you have pens ready boiled, vour ſoup will ſoon be 
made; or take ſome of the broth and ſome vermicelli, 
boil it together, fry a French roll and put it in the 
middle, and you have a good foup. Yuu may add a few 
5 | truffles 
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truffles and morels, or celery ſtewed tender, and then 
you are always ready. FE | 


To bile a toy of beef. © 


Do it juſt in the ſame manner as before directed in 
the making gravy for ſoups, &c. and, when it is baked, 
{train it through a coarſe ſieve. Pick out all the finews 
and fat, put them into a ſauce-pan with a few ſpoon- 
fuls of the gravy, a little red wine, a little piece of but - 
ter rolled in flour, and ſome muſtard, ſhake your ſauce- 
pan often, and, when the ſauce is hot and thick, diſh it 
up, and ſend it to table. It is a pretty diſh. 


| To bake an ox*s head. 
Do juſt in the ſame manner as the leg of beef is 
directed to be done in making the gravy for ſoups, G. 
and it does full as well for the ſame uſes. If it ſhould 
be too ſtrong for any thing you want it for, it is only 
putting tome hot water to it. Cold water will ſpoil it. 


| : 1 boil pickled pork. 15 . 
By ſure you put it in when the water boils. If a 
middling piece, an hour will boil it; if a very large piece, 
an hour and a half, or two hours. If you boil pickled 
pork too long, it will go to a jelly. b | 


* 


** — 


— — — — — . 8 | BY To "hn > 


* M A F. 1 
Map R D ISH E S. 
To dreſs Scotch bps 
ARE veal, cut it thin; beat it well with the back 


| of a knife or rolling- pin, and grate ſome nutmeg 
over them; dip them in the yolk of an egg, and fry 
them in a little butter till they are of a fine brown; 
then pour the butter from them, and have ready half 
'# pint of gravy, a little piece of butter rolled * 
| T9 | a le 
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a few muſhrooms, a. glaſs of white wine, the yolk of an 
erg, and a little cream mixed together. If it wants a 
little ſalt, put it in. Stir it all together, and, when it 
is of a ſine thickneſs, diſh it up. It does very well with- 
out the cream, if you have none, and very well without 


Oo * 


gravy z only put in juſt as much warm water, and either 
red or white wine. 2 N e 


7 dreſs white Scotch collops. ; 
Do not dip them in egg, but fry them till they are 


tender, but not brown. Take your meat out of the 


BW pan, and pour all out, then put in your meat again, as 


above, only you muſt put in ſome cream. 


To dreſs a fillet of veal with callops. 

Fox an alteration, take a ſmall fillet of veal, cut what 
collops you want, then take the udder and fill it with 
force-meat, roll it round, tie it with a packthread 
acroſs, and roaſt it; lay your collops in the difh, and 
lay your udder in the middle. Garniſh your diſhes with 
%%% | oe 


> To make force-meat balls. 
Now you are to obſerve, that force-meat balls are a 

great addition to all made diſhes; made thus: take half 
a pound of veal, and half a pound of ſuet, cut fine, and- 
beat in a marble mortar or wooden bowl; have a few 
ſuet-herbs ſhred fine, a little mace dried and beat fine, 
a ſmall nutmeg grated, or Half a large one, a little lemon- 
peel cut very ſine, a little pepper and ſalt, and the yolks 
of two eggs; mix all theſe well together, then roll them 
in little round batls, and Tome in little long balls; roll 
them in flour, and fry them brown. If they are for any 
thing of white ſauce, put a little water on in a ſauce-pan, 
and, when the water boils, put them in, and let them boil 


bor a few minutes, but never fry them for white ſauce. 


. Truffles and moreli good in ſauces and ſoups. 
Tax half an ounce of truffles and morels, ſimmer 
them in two or three ſpoonfuls of water for a few mi- 
nutes, then put them with the liquor into the ſauce, 
25 a 5 ies They 
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They thicken both ſauce and ſoup, and give it a fine 
flavour „ | 535 
. | To flew ox-palates. 
Sry them very tender, which muſt be done by put- 
ting them into cold water, and let them ſtew very ſoftly 
over a flow fire till they are tender, then cut them into 
pieces, and put them either into your made diſh or ſoup, 
and cocks-combs and artichoke bottoms, cut ſmall, and 
put into the made diſh. Garniſh your dithes with lemon, 
ſweetbreads ſtewed, or white diſhes, and fried for brown 
ones, and cut in little pieces. 1 IDS | 
| To ragoo a leg of mutton. 

Taxx all the ſkin and fat off, cut it very thin the 

right way of the grain, then butter your ſtew-pan, and 

ſhake ſome flour into it; ſlice half a lemon and half an 
onion, cut them very ſmall, a little bundle of ſweet 
| herbs, and a blade of mace. Put all together with your 
meat into the pan, ſtir it a minute or two, and then put 
in ſix ſpoonfuls of gravy, and have ready an anchovy 
minced ſmall ; mix it with ſome butter and flour, ftir 
it all together for ſix minutes, and then diſh it up. 


To make a brown fricaſey. 

Vo muſt take your rabbits or chickens and ſkin 
them, then cut them into ſmall pieces, and rub them 
over with yolks of eggs. Have ready ſome grated 
| bread, a little beaten mace, and a little grated nutmeg 
mixt together, and then roll them in it: put a little 
butter into your ſtew- pan, and, when it is melted, put 
in your meat. Fry it of a fine brown, and take care 
they don't ſtick to the bottom of the pan, then pour the 
butter from them, and pour in half a pint of gravy, a 
glaſs of red wine, a few muſhrooms, or two ſpoonfuls of 
the pickle, a little ſalt, (if wanted), and a piece of but - 
ter rolled in flour. When it is of a fine thickneſs, diſh 

At up, and ſend it to table. | | | TI 
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To make a white fricaſey. | 


and cut them into little pieces. Lay them into warm 
water to draw out 'all the blood, and then lay them in 
a clean cloth to dry: put them into a ftew-pan with 


take a clean pan, put in half a pint of cream, and a 
quarter of a pound of butter; ſtir it together till the 
butter is melted, but you muſt be ſure to keep itftirring 
all the time or it will be greaſy, and then with a fork 
take the chickens or rabbits out of the ſtew-pan, and 
put them into the ſauce-pan to the butter and cream. 
Have ready a little mace dried and beat fine, a very little 
nutmeg, a few muſhrooms ; ſhake all together for a mi- 
nute or two, and diſn it up. If you have no muſhrooms, 


a ſpoonful of the pickle does full as well, and gives it a 
pretty tartneſs. This is a very pretty ſauce for a breaſt 


of veal roaſted. 
To fricaſey chickens, rabbits, lamb, veal, &c. 
Do them the ſame way. 85 4 | 


A ſecond way to make a white fricaſey. 


a clean cloth. Put them into a ſtew- pan with a blade or 
two of mace, a little black and white pepper, an onion, 


with water: ſtew them til] they are tender, then with 
a fork take them out, ftrain the liquor, and put them 
into the pan again with half a pint of the liquor and 


Keep ſtirring all together, all the while one way, till it 
is Imooth and of a fine thickneſs, and then diſh it up. 
Add what you pleaſe, Js 7 "> 


oo third way of making a white fricaſey. | 
Taker three chickens,. ſkin them, .cut them inte ſmall 


pieces, that is, every joint aſunder; lay them in warm 
3 s | water 


You may take two chickens or rabbits, ſkin them, 


milk and water, ſtew them till they are tender, and then 


| You muſt take two or three rabbits or chickens, ſkin - 
them, and lay them in warm water, and dry them with _ 


a little bundle of ſweet herbs, and do but juſt cover them 


half a pint of cream, the yolks of two eggs beat well, 
half a nutmeg grated, a glaſs of white wine, a little 
piece of butter rolled in flour, and a gill of muſhrooms; 


© 
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They thicken both ſauce and ſoup, and give it a fine 
flavour. | NF | 


W, by, To ſtew ox-palates. | 4 

Sr them very tender, which muſt be done by put- 
ting them into cold water, and let them ſtew very ſoftly 
over a ſlow fire till they are tender, then cut them into 


pieces, and put them either into your made drſh or ſoup, 
and cocks-combs and artichoke bottoms, cut ſmall, and 


put into the made diſh. Garniſh your diſhes with lemon, 
ſweetbreads ſtewed, or white diſhes, and fried for brown 
ones, and cut in little pieces. 
To ragoo a leg of mutton. 


Tax all the kin and fat off, cut it very thin the 


right way of the grain, then butter your ſtew- pan, and 


' ſhake ſome flour into it; ſlice half a lemon and half an 


onion, cut them very ſmall], a little bundle of ſweet 
herbs, and a blade of mace. Put all together with your 


meat into the pan, ſtir it a minute or two, and then put 


in ſix ſpoonfuls of gravy, and have ready an anchovy | 


minced ſmall; mix it with ſome butter and flour, ſtir 
it all together for ſix minutes, and then diſh it up. 


5 To make a brown fricaſey. 
Vo muſt take your rabbits or chickens and ſkin 


them, then cut them into ſmall pieces, and rub them 
over with yolks of eggs. Have ready ſome grated 


bread, a little beaten mace, and a little grated nutmeg 
mixt together, and then roll them in it: put a little 
butter into your ſtew-pan, and, when it is melted, put 
in your meat. Fry it of a fine brown, and take care 
they don't ſtick to the bottom of the pan, then pour the 
butter from them, and pour in half a pint of gravy, a 


glaſs of red wine, a few muſhrooms, or two ſpoonfuls of 
the pickle, a little ſalt, (if wanted), and a piece of but- 
ter rolled in flour. When it is of a fine thickneſs, diſh 


it up, and ſend it to table. 
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To make a avhite fricaſe oy. 


You may take two chickens or rabbits, ſkin them, 
and cut them into little pieces. Lay them into warm 
water to draw out all the blood, and then lay them in 


a clean cloth to dry: put them into a ſtew-pan with 


milk and water, ſtew them till they are tender, and then 
take a clean pan, put in half a pint of cream, and a 
quarter of a pound of butter; ſtir it together till the 
butter is melted, but you muſt be ſure to keep it ſtirring 
all the time or it will be greaſy, and then with a fork N 
take the chickens or rabbits out of the ſtew-pan, and 


put them into the ſauce- pan to the butter and cream. 


Have ready a little mace dried and beat fine, a very little 
nutmeg, a few muſhrooms ; ſhake all together for a mi- 


nute or two, and diſh it up. If you have no muſhrooms, 
a ſpoonful of the pickle does full as well, and gives it a 


pretty tartneſs. This is a yer pretty ſauce for a breaſt 
of veal roaſted. 


To fricaſe ey chickens, rabblts, „ Jed, ven Kc. 
Do them the ſame way. 
A ſecond way to make a white fricaſey. 
You mult take two or three rabbits or chickens, ſkin 


them, and lay them in warm water, and dry them with 


a clean cloth. Put them into a ſtew-pan with a blade or 


two of mace, a little black and white pepper, an onion, 


a little bundle of ſweet herbs, and do but juſt cover them 
with water: ſtew them till they are tender, then with 


a fork take them out, ſtrain the liquor, and put them 


into the pan again with half a pint of the liquor and 
half a pint of cream, the yolks of two eggs beat well, 
half a nutmeg grated, a glaſs of white wine, a little 


piece of butter rolled in flour, and a gill of muſhrooms; 
keep ſtirring all together, all the while one way, till it 


is ſmooth and of a fine thickneſs, and then diſh it up. 
Add what you pleaſe. ä 


A third way of mobine a white fricaſe Ye. 


Tax three chickens,. ſkin them, cut them into ſmall 
Nene, that i is, every Joint aſunder; lay them in warm 
water 


| 
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water for a quarter of an hour, take them out and dry 
them with a cloth, then put them into a ſtew-pan with 


milk and water, and boil them tender: take a pint of 


ood cream, a quarter of a pound of butter, and ftir 
it till it is thick, then let it ſtand till it is cool, and put 
to it a little beaten mace, half a nutmeg grated, a little 
falt, a pill of white wine, and a few muſhrooms ; ſtir 
all together, then take the chickens out of the {tew-pan, 
throw away what they are boiled in, clean the pan, and 
put in the chickens and ſauce together: keep the pan 
ſhaking round till they are mock 

Garnith with lemon. They will be very good without 


wine. 
WO fricaſey rabbits, lamb, feetbreads, or trip by 
Do them the ſame way. 


Another way to fricaſey tripe. 
Tax a piece of double tripe, cut it into ſlices two 


inches long, and half an inch broad, put them into 


your ſtew-pan, and ſprinkle a little falt over them; then 
put in a bunch of ſweet-herbs, a little lemon- peel, an 
onion, a little anchovy pickle, and a bay-leaf; put all 
theſe to the tripe, then put in juſt water enough to co- 


ver them, and let them ſtew till the tripe is very ten- 


der: then take out the tripe and ſtrain the liquor out, 


ſhred a ſpoonful of capers, and put to them a glaſs of 


white wine, and half a pint of the liquor they were 
ſtewed in, Let it boil a little while, then put in your 
tripe, and beat the yolks of three eggs; put into your 


eggs a little mace, two cloves, a little nutmeg dried 


and beat fine, a ſmall handful of parfley picked /add 


ſhred fine, a piece of butter rolled in flour, and a quar- 
ter of a pint of cream: mix all theſe well together, and 
put them into your ſtew- pan, keep them ſtirring one 
way all the while, and when it is of a fine thickneſs, 


and ſmooth, diſh it up, and agen diſh with lemon. 
] 


You are to obſerve, that all ſauces which have eggs or 
_ cream in, you muſt keep ftirring one way all the while 
they are on the fire, or they would turn to curds. You 


ot, and diſh them up. 
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may add white walnut pickle, or muſhrooms, in the 


room of capers, 1 to make your . a little tart. 


To ragoo hogs feet and ears. 


| Tax your feet and ears out of the pickle they are 
ſouſed in, or boil them till they are tender, then cut 


them into little long thin bits about two inches long, i 
and about a quarter of an inch thick: put them into 
your ſtew- pan with half a pint of good gravy, a glaſs 


of white wine, a good deal of muſtard, a good piece of 
butter rolled in flour, and a little pepper and ſalt: ſtir 


all ID till it 1s of a fine thickneſs, and then diſh 
it 
Note, They make a very pretty diſh fried with butter 
and muſtard, and a little good gravy, if you like it: 
then only cut the feet and ears in two. You way add 
half an onion, cut ſmall. | | 


To fry tripe. 


Cvur your tripe into pieces about three inches long, 


dip them in the yolk of an egg and a few crumbs of 
bread, fry them of a fine brown, and then take them 
out of the pan and lay them in a diſh to drain. Have 


ready a warm Giſh to put them in, and ſend them to 5 


* with butter and muſtard in a * 


To fre tripe. N 
Cvr it juſt as you do for frying, and ſet on ſome 
water in a ſauce-pan, with two or three onions cut into 
ſlices, and ſome ſalt. When it boils, put in your tripe. 


Ten minutes will boil it. Send it to table with the 
liquor in the diſh, and the onions. Have butter and 
muſtard in a cup, and diſh it up. You may put in as 


many onions as you hike to mix with your ſauce, or 


leave them quite out, juſt as you pleaſe. Put a little 
bundle of ſweet herbs and a piece of I into the 


water, when you put in your tripe. 


A fricaſey of pigeons. 
Tanz eight pigeons, new killed, cut them into ſmall 


pieces, and put them in a ſtew-pan with a pint of cla- 
ret and a pint of water. I” your * with = | 
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and pepper, a blade or two,of mace, an onion, a bun- 
dle of ſweet herbs, a good piece of butter juſt rolled in 
a very little flour; cover it cloſe, and let them ſtew 
till there is juſt enough for ſauce, and then take out the 
onion and ſweet herbs, beat up the yolks of three eggs, 
grate balf a nutmeg in, and with your ſpoon puſh the 
meat all to one fide of the pan and the gravy to the 
other/fide,” and ſtir in the eggs; keep them ſtirring for 
fear of turning to curds, and, when the ſauce is fine and 
thick, ſhake all together, put in half a ſpoonful of vi- 
negar, and give them a ſnake; then put the meat into the 
diſh, pour the ſauce over it, and have ready ſome ſlices 
of bacon toaſted, and fried oyſters; throw the oyſters 
all over; and ny the bacon round. Garniſh with lemon. 


4 fricaſe ey of lan ſtones and F 


Have ready ſome lamb-ſtones blanched, parboiled 
and ſliced, and flour two or three ſweetbreads ; if = | 
thick, cut them in two, the yolks of fix bard 
whole, a few Piſtacho nut-kernels, and a few large 
oyſters; fry theſe all of a fine brown, then pour out all 
the butter, and. add a pint of drawn gravy, the lamb- 
ſtones, ſame aſparagus tops about an inch long, ſome 
grated nutmeg, a little pepper and ſalt, two ſhalots 
thred ſmall, and a glaſs of white wine. Stew all theſe 
together * ten minutes, then add the yolks of fix eggs 
beat very fine, with a little white wane, and a. little 
| beaten. mace ; ſtir all together till it is of a fine thick- 
neſs,, and then diſh it up. Garmſh with lemon. 


To haſh « a calßſi head. 


| on the head almoſt enough; then take the beſt 
half, and with .a ſharp knife take it nicely from the 
bone, with the two eyes. Lay it in a little deep diſh 
before a good fire, and take great care no aſhes fall 
into it, and then hack it with a knife croſs and. croſs: 
rate ſome nutmeg all over, a very little pepper and 
falt, a few ſweet: herbs, ſome crumbs of bread, and a 
little lemon- peel choped very fine, baſte it with a little 
butter, then baſte it again, and pour over it the yolks 
of two eggs; keep the diſh turning, that it —_— all 
| rown 
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| brown alike ; cut the other half and tongue into little 
thin bits, and ſet on a pint of drawn gravy in a ſauce- 
pan, a little bundle of ſweet herbs, an onion, a little 
pepper and ſalt, a glaſs of red wine, and two ſhalots ; 
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il all theſe together a few minutes, then. ſtrain it 
through a ſieve, and put it into a clean ſtew- pan with 
the haſh. Flour the meat before you put it in, and put 
in a few muſhrooms, a ſpoonful of the pickle, two ſpoon- 
fuls of catchup,. and a few truffles and morels ; flir all 


theſe together for a few minutes, then beat up half the 
brains, and ftir into the ſtew-pan, and a little piece of 


butter rolled in flour. Take the other half of the brains, 
and beat them up with a little lemon- peel cut fine, a 
little nutmeg grated, a little beaten mace, a little thyme 

ſhred ſmall, a little parſley, the yolk of an egg, and 
have ſome good dripping boiling in a ſtew- pan; then 


fry the brains in little cakes about as big as a crown- 


piece. Fry about twenty oyſters dipped in the yolk of 


an egg, toaſt ſome ſlices of bacon, fry a few force · meat 
bills, and have ready a hot diſt; if pewter, over a few 


clear coals; if china, over a pan of hot water. Pour in 
your haſh, then lay in your toaſted head, throw the 


force-meat balls over the haſh, and garniſh the diſh with 
fried oyſters, the fried brains, and lemon; throw the 
reſt over the haſh, lay the bacon. round the diſh, and 


| fend it to table. 


 To-haſh a colf's bead white. 
Tax half a pint of gravy, a large wine-glaſs of 


white wine, a little beaten mace,. a little nutmeg, and. 
a little ſalt ; throw into your haſh a few: muſhrooms, a 
few truffles and morels. firſt parboiled, a: few. artichoke 
bottoms, and aſparagus-tops, if you have them, a good 
E of butter rolled in flour, the yolks of two eggs, 


| half a pint of cream, and one ſpoonful. of muſhroom 
_ catchup;. ſtir it all together very carefully till it is of a 
fine thickneſs ; then pour it into your diſh, and lay the 
other half of the head, as: before-mentioned,. in the 
middle, and garniſh it, as ried: 
_ oylters, brains, lemon, and force - meat balls fried. 


fore · directed, with fried 
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4 To bake a calf”; ' head, 


"Tarn the head, pick it, and waſh it very clean; take 
an earthen diſh boo ge enough to lay the head on, 15 a 
little piece of butter all 3 the aſh, then lay ſome lon 
iron ee acroſs the top of the diſh, and lay the head 

on them; ſkewer up the meat in the middle that it don't 
lie on the diſh, then grate ſome nutmeg all over it, a 
few {ſweet herbs ſhred ſmall, fome crumbs of bread, a 
| little Jemon- peel cut fine, and then flour it all over: 
| R[iick pieces of butter in the eyes and all over the head, 
| and flour it again. Let it be well baked, and of a fine 
brown; you may throw a little pepper and ſalt over it, 
and put into the diſh a piece of beet cut ſmall, a bundle 
of ſweet herbs, an onion, ſome whole pepper, a blade 
of mace, two cloves, a pint of water, and boil the 
_ brains with ſome ſage. | When the bead is enough, lay 
it on a diſh, and ſet it to the fire to keep warm, then 
ſtir all together i in the diſh, and boil it in a ſauce- pan; 
ſtrain it off, put it into the ſauce- pan again, add a piece 
of butter ned in flour, and the ſage in the brains 
chopped fine, a ſpoonful of catchup, and two ſpoonfuls 
of red wine; boil them together; take the brains, beat 
them well, and mix them with the ſauce : pour it into 
the diſh, and ſend it to table. You mult bake the tongue 
with the head, and don't cut it out. It will lie the 
handſomer 1 in the diſh. 


1. bale a ſeep? s head. 
Do it the ſame way, and it eats very well. 


To dreſs a laml's hind, 


Boi the head and pluck tender, but don't let the 

| liver be too much done. Take the head up, hack it 
_ croſs and croſs with a knife, grate ſome nutmeg over 
it, and lay it in a diſh before a good fire; then grate 
ſome crumbs of bread, ſome {ſweet herbs rubbed, a lit- 
tle lemon-peel chopped fine, a very little pepper and 
ſalt, and baſe it with a little butter: then throw a lit- 
tile flour over it, and, juſt as it is done, do the ſame, 
baſte it, and drudge it. Take half the liver, the lights, 
the 
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the heart and tongue, chop them very ſmall, with fix 


or eight ſpoonfuls of gravy or water; firſt ſhake ſome 
flour over the meat, and itir it together, then put in 
the gravy or water, a good piece of butter rolled in a 
little flour, a little pepper and ſalt, and what runs from 
the head in the diſh ; ſimmer all together a few minutes, 
and add half a ſpoonful of vinegar, pour it into your 


_ diſh, lay the head in the middle of the mince-meat, have 


ready the other half of the hver cut thin, with ſome. 
ſlices of bacon broiled, and lay round the head. Gar- 


niſh the diſh, with lemon, and ſend it to table. 


To ragoo a neck of veal, 


Cura neck of veal into ſteaks, flatten them with a 
rolling-pin, ſeaſon them with falt, pepper, cloves and 
mace, lard them with "bacon, lemon-peel, and thyme, 
dip them in the yolks of eggs, make a ſheet of ſtrong 
cap- paper up at the four corners in the form of a drip- 


ping-pan; pin up the corners, butter the paper and al- 
Jo the gridiron, and ſet it over a fire of charcoal; put 


in your meat, let it do leiſurely, keep it baſting and 
turning to keep in the gravy ; and when it 1s enough 


have ready half a pint of ſtrong gravy, ſeaſon it high, 


put in muſhrooms and pickles, force-meat balls dipped 
in the yolks of eggs, oyſters ſtewed and fried, to lay 
round and at the top of your diſh, and then ſerve it 
up. If for a brown ragoo, put in red wine. If for a 
white one, put in white wine, with the yolks of eggs 
beat up with two or three ſpoonfuls of cream, Th 


To ragoo a breaſt of veal, 


Taxt your breaſt of veal, put it into a large ſtew- 
pan, put in a bundle of ſweet herbs, an onion, ſome 
black and white pepper, a blade or two of mace, two 
or three cloves, a very little piece of lemon-peel, an 


Juſt cover it with water: when it is tender take it up, 


bone it, put in the bones, boil it up till the gravy is 


good, then ſtrain it off, and if you have a httle rich 


eef gravy add a quarter of a pint, put in half an ounce 
of truffles and morels, a ſpoonful or two of catchup, 
two or three ſpoonfuls of white wine, and let them all 
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| boll together: in the mean time flour the veal, and fry 


it in butter till it is of a fine brown, then drain out all 


veal, with a few muſhrooms: boil all together till the 
ſauce is rich and thiek, and cut the ſweatbread into four. 
A few force-meat balls is proper in it. Lay the veal in: 
the diſh, and pour the ſauce all over it. Garniſh with. 
Another way to ragoo a breaff of veal. 


| You may bone it nicely, flour it, and fry it of a fine 


| brown, then pour the fat out of the pan, and-the in- 
gredients as above, with the bones; when enough, take 


it out, and ftrain the liquor, then put in your meat 


again, with the ingredients, as before directed. 
£ A breaſt of veal in hodge-podge.. 


 Taxs a breaſt of veal, cut the briſeuit into little 


eces, and every bone aſunder, then flour it, and put 
Palf a pound of good butter into a ſtew-pan.z. when it 
is hot throw in the veal, fry it all over of a fine light 
brown, and then have ready a tea-kettle of water boil- 


ing; pour it in the ſtew-pan, fill it up and ſtir it round, 


throw in a pint of green peas, a fine lettuce whole, 
clean wiſhed, two or three blades. of mace,. a little 
whole pepper, tied in a muſlin rag, a little bundle of 
_ ſweet herbs, a ſmall onion ſtuck with a few cloves, and 
a little ſalt, Cover it cloſe, and let it ſtew an hour, or 
till it is boiled to your palate, if you would have ſoup 
made of it; if you would only have ſauce to eat wit 


the veal, you muſt ſtew it till there is juſt as much as 


you would have for ſauce, and feaſon it with falt to 


Four palate; take out the onion; ſweet herbs. and ſpice, 
and pour it all together into your diſh. It is a fine diſh. 


If you have no peaſe, pare three or four cucumbers, 


Tcoop out the pulp, and cut it into little pieces, and 


take four or five heads of celery, clean waſhed, and cut. 
the white part ſmall; when you have no lettuces, take 


the little hearts of ſavoys, or the little young ſprouts. 


that grow 'on the old cabbage-ſtalks about as big as the 


w— 


top of your thumb. 5 
Wie, If you would make a very fine diſh of it, 5 
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1 the inſide of your lettuce with force- meat, and tie the 1 
1 top cloſe with a thread 3. ſtew it till there is but juſt = 
1 enough for ſauce, ſet the lettuce in the middle, and the ö 
* veal round, and pour the ſauce all over it. Garniſn your 4 
3 diſh with raſped bread, made into figures with your 3 
1 fingers. This is the cheapeſt way of dreſſing a breaſt WW 
1 oel veal to be good, and ſerve a number of people. * 
To collar a breaſt of veal, 2 
Taxx a very ſharp knife, and nicely take out all the : 
e bones, but take great care you do not cut the meat 1 
8 through; pick all the fat and meat off the bones, then 4 
5 grate ſome nutmeg all over the inſide of the veal, a ve- 1 
* Ty little beaten mace, a little pepper and ſalt, a few 2 
. Tweet herbs ſhred ſmall, ſome parſley, a little lemon - peel -4 
ſhred ſmall, a few crumbs of bread and the bits of fat 1 
picked off the bones; roll it up tight, ſtick one ſcewer -” 
1 in to hold it together, but do it clever, that it ſtand = 
1 upright in the diſh; tie a packthread acroſs it to hold 1 
= it together, ſpit it, then roll the caul all round it, and = 
t MK "roaſt it. An hour and a quarter will do it. When it il 
_ has been about an hour at the fire take off the caul, Eo 
"A Arudge it with flour, baſte it well with freſh butter, and AF 
5 let it be of a fine brown. For ſauce take two penny- po 
e worth of gravy beef, cut it and hack it well, then flour 1 
f it, fry it a little brown, then pour into your ſtew-pan . 
4 ſome boiling water, ſtir it well together, then fill your 4 
r pan two parts full of water, put in an onion, a bundle of 4 
5 {weet herbs, a little cruſt of bread toaſted, two or three - 
3 blades of mace, four cloves, ſome whole pepper, and 3 
8 the bones of the veal. Cover it cloſe, and let it Rew 2 
5 till it is quite rich and thick; then ſtrain it, boil it up 1 
5 with ſome truffles and morels, a few muſhrooms, a ſpoon- 3 
I ful of catchup, two or three bottoms of artichokes, if 9 
. you have them ;. add a little ſalt, juſt N to ſeaſon 9 
1 the gravy, take the packthread off the veal, and ſet it 3 
t upright in the diſh; cut the ſweatbread into four, and 1 
. broil it of a fine brown, with a few force-meat balls =. 
* fried; lay theſe round the diſh; and pour in the ſauce. 
. Garniſh the diſh with lemon, and ſend it to table. 1 
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To collar a breaſt of mutton. 


| Do it the ſame way, and it eats very well. But vou 
muſt take off the ES. „*** 5 % 1 


Another good wway to dreſs a breaſt of mutton. + 

Corr it as before, roaſt it, and baſte it with half 

a pint of red wine, and when that 1s all ſoaked in, baſte 
it well with bugter, have a little good gravy, ſet the 
mutton upright in the diſh, pour in the gravy, have 
ſweet ſauce as for veniſon, and ſend it to table. Don't 
garniſh the diſh, but be ſure to take the ſkin off the 
mutton. 

The inſide of a fittoin of beef i is very good done this 


wa 
If yo you don't like the wine, a quart of milk, and a 


quarter of a pound of butter, irs into the dripping- pan, 
= full as wel to baſte it. 


To force a leg of lamb. 


-Wirn a tarp knife carefully take out all the meat, 
and leave the ſkin whole and the fat on it, make the 
Jean you cut out into force-meat thus: to two pounds 
of meat, add three pounds of deef-ſuet cut fine, and 
beat in a-marble mortar till it is very fine, and take away 
all the ſkin of the meat and ſuet, then mix with it four 

T x rio of grated bread, eight or ten cloves, five or 
_ tix large adds of mace dried aud beat fine, half a large 
” nutmeg grated, a little pepper and falt, a little lemon- 
peel cut fine, a very little thyme, ſome parſley, and four 
e.ggs; mix all together, put it into the ſkin again juſt 
as it was, in the lame ſhape, ſew it up, roaſt it, baſte 
It with butter, cut the loin into ſteaks, and fry it nicer 
ly, lay the leg in the diſh and the Join found it, with 
2 cauliflower (as in page 18) all round upon the 
loin ; pour a pint of good gravy into the diſh, and ſend 
it to . 1 you l like the cauliflower, it way be 
omitted. | 


75 boil a leg of Lamb. 


Laer the leg be boiled very white. An hour will do 
it. Cut the loin into ſteaks, dip them into a few r 
Ty " o 


* 


of bread and egg, fry them nice and brown, boil a good 
deal of ſpinage and lay in the diſh, put the leg in the 


middle, lay the loin round it, cut an orange in four and 
garniſh the diſh, and have. butter in a cup. Some love 
the ſpinage boiled, then drained, put into a ſauce- pan 
with a good piece of butter, and ſtewed. | - 


To force a large fowl. 


Cor the ſkin down the back, and carefully flip it up 


ſo as to take out all the meat, mix it with one pound of 


beef - ſuet, cut it ſmall, and beat them together in a mar- 
ble mortar : take a pint of large oyſters cut ſmall, two 


anchovies cut ſmall, one ſhalot cut fine, a few ſweet 


| herbs, a little pepper, a little nutmeg grated, and the 
yolks of four eggs; mix all together and lay this on 
the bones, draw over the ſkin and ſew up the back, put 
the fowl into a bladder, boil it an hour and a quarter, 
| ſtew ſome oyſters in good gravy thickened with a piece 
of butter rolled in flour, take the fowl out of the blad- 
der, lay it in your diſh and pour the ſauce over it. Gar- 


niſh with lemon. FL b 
It eats much better roaſted with the ſame ſauce. 


To roaſt a turkey the genteel u. be 


FixsT cut it down the back, and with a ſharp E. 
a 
large fowl, or a pound of veal, as much grated bread, 


knife bone it, then make your force-meat thus : t 


half a pound of ſuet cut and beat very fine, a little beat- 


en mace, two cloves, half a nutmeg grated, about a 
large tea- ſpoonful of lempn-peel, and the yolks of two 
eggs; mix all together, with a little pepper and ſalt, 
fill up the places where the bones came out, and fill the 
body, that it may look juſt as it did before, ſew up the 
back, and roaſt it. You may have oylter-ſauce, celery- 
ſauce, or juſt as you pleaſe ; but good gravy in the diſh, 
and garniſh with lemon, is a good as any thing, Be 
ſure to leave the pinions on. i 


To flew a turkey or forull, 


Fins let your pot be very clean, lay four clean 
ſkewers at the bottom, lay your turkey or fowl upon 
them, put in a quart of gravy, take a bunch of celery, 


| MADE PLAIN AND EASY. 35 -. W a 


2 
1 . 
Wen in 


z THE ART OF COOKERY 


cut it ſmall, and waſh it very clean, put it into your 5 
Pot, with two or three blades of mace, let it ſtew ſoftly P 
till there is juſt enough for ſauce, then add a good 1 
piece of butter rolled in flour, two ſpoonfuls of red wine, L 
two of catchup, and juſt as much pepper and falt as 
will ſeaſon it, lay your fowl or turkey in the diſh, pour 0 
the/ſauce over it, and ſend it to table. If the fowl or tur- P 
key is enough before the ſauce, take it up, and keep it 4 
up till the ſauce is boiled enough, then put it in, let it 1 
boil a minute or two, and diſh it up. SELL | n 
To flew a knuckle of veal. : 5 
Bs ſure let the pot or ſauce-pan be very clean, lay at 
the bottom four wooden ſkewers, waſh and clean the 
knuckle very well, then lay it in the pot with two or : 
three blades of mace, a little whole pepper, a little = 
piece of thyme, a ſmall onion, a cruſt of bread, and b 
two quarts of water. Cover it down cloſe, make it boil, { 
then only let it ſimmer for two hours, and when it is - 
enough take it up; lay it in a diſh, and ſtrain the broth 
Over it. | . | Lt : 2 
: Another way to flew a knuckle of veal. 1 
v 1 5 C 
CLzan it as before directed, and boil it till there is t 
juſt enough for ſauce, add one ſpoonful of catchup, one 
of red wine, and one of walnut pickle, ſome truffles and b 
morels, or ſome dried muſhrooms cut ſmall; boil it all 0 
together, take up the knuckle, lay it in a diſh, pour 1 
the ſauce over it, and ſend it to table. A 
Note, It eats very well done as the turkey, before 
directed. | 5 . 
To ragos a piece of beef... 4 
Tax a large piece of the flank, which has fat at the J 
top cut ſquare, or any piece that is all meat, and has 1 
fat at the top, but no bones. The rump does well. : 
Cut all nicely off the bone, (which makes fine ſoup), 1 
then rake a large ſtew-pan, and with a good piece of 1 
butter fry it a little brown all over, flouring your meat 1 
« 


well before you put it into the pan, then pour in-as 

much gravy as will cover it, made thus: take about a 

pound of coarſe beef, a little piece of veal cut ſmall, a 
a 3 3 | bundle 


fa 


0 
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bundle of ſweet-herbs, an onion, ſome whole black 


pepper and white pepper, two or three large blades of 


mace, four or five cloves, a piece of carrot, a little piece 
of bacon ſteeped in vinegar a little while, a cruſt of 
bread toaſted brown; put to this a quart of water, and 
let it boil till half is waſted. While this is making, 
pour a quart of boiling water into the ſtew-pan, cover 
it cloſe, and let it be ſtewing ſoftly ; when the gravy is. 
done ſtrain it, pour it into the pan where the beef is, 
take an ounce of truffles and morels cut ſmall, ſome. 


freſh or dried muſhrooms cut ſmall, two ſpoonfuls of 


catchup, and cover it cloſe. Let all this ſtew till the 
ſauce is rich and thick: then have ready ſome artichoke- 
bottoms cut into four, and a few pickled muſhrooms, 
give them a boil or two, and when your meat is tender, 


and your ſauce quite rich, lay the meat into a diſh and 
pour the ſauce over it. You may add a ſweetbread cut 


in fix pieces, a palate ſtewed tender cut into little pieces, 


ſome cocks-combs, and a few force-meat balls. "Theſe _ 


are a great addition, but it will be good without. 
Note, For variety, when the beef is ready and the 


gravy put to it, add a large bunch of celery cut ſmall 


and waſhed clean, two ſpoonfuls of catchup, and a glaſs 


of red wine, Omit all the other ingredients. When 
the meat and celery are tender, and the ſauce rich and 
good, ſerve it up. It is alſo very good this way: take 
11 


x large cucumbers, ſcoop out the ſeeds, pare them, 
cut them into ſlices, and do them juſt as you do the ce- 
ey... -: . 15 e BS 


To force the inſide of a firlein of beef. 


 Taxs a ſharp knife, and carefully lift up the fat of 


the infide, take ont all the meat cloſe to the bone, chop 


it ſmall, take a pound of fuet, and chop fine, about as 
many crumbs of bread, a little thyme and lemon-peel, 
a little pepper and ſalt, half a nutmeg grated, and two 
ſhalots chopped fine; mix all together, with a glaſs of 
red wine, then put it into the ſame place, cover it with 


the ſkin and fat, ſkewer it down with fine ſkewers, and 
cover it with paper. Don't take the paper off till the 


meat is on the diſh, Take a quarter of a pint of red 
98 7 
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Vine, two ſhalots ſhred ſmall, boil them, and pour into 


the diſh, with the gravy which comes out of the meat; 
it eats well. Spit your meat before you take out the 
inſide. : ne” EEG Es 


15 Another way to force a ſirloin. 


Wurm it is quite roaſted, take it up, and lay it in 


the diſh with the inſide uppermoſt, with a ſharp knife 


lift up the ſkin, hack and cut the inſide very fine, ſhake 


a little pepper and ſalt over it, with two ſhalots, cover 
it with the ſkin, and fend it to table. You may add 
red wine or vinegar, juſt as you like. NIL 


To force the inſide of a rump of beef. N 


Vov may do it juſt in the ſame manner, only lift up 
the outſide ſkin, take the middle of the meat, and do 
as before directed; put it into the ſame place, and with 


fine ſkewers put it down cloſe, 


| A rolled rump of beef. 1 
Cur the meat all off the bone whole, ſlit the inſide 


down from top to bottom, but not through the ſkin, 


tpread it open, take the fleſh of two fowls, and beef- 


ſuet, an equal quantity, and as much cold boiled ham, 
if you have it, a little pepper, an anchovy, a nutmeg. 


grated, a little thyme, a good deal of parfley, a few 


muſhrooms, and chop them all — pro beat them in 
a mortar, with a half-pint baſon full of crumbs of bread; 


mix all theſe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, ſtick one 


' tkewer in, and tie it with a packthread croſs and croſs 
10 hold it together; take a pot or large ſauce · pan that 


will juſt hold it, lay a layer of bacon and a layer of 


beef cut in thin ſlices, a piece of carrot, ſome whole 


pepper, mace, ſweet-herbs, and a large onion, lay the 


rolled beef on it, juſt put water enough to the top of 
the beef; cover it cloſe, and let it ſtew very ſoftly on a 
flaw fire for eight or ten hours, but not too faſt. When 


you find the beef tender, which you will know by run- 
ning a ſkewer into the meat, then take it up, cover it 


5 up hot, boil the gravy till it is good, then ſtrain it off, 
and add ſome muſhrooms chopped, ſome truffles and 


morels 
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morels cut ſmall, two ſpoonfuls of red or white wine, 


the yolks of two eggs and a piece of butter rolled in 
flour; boil it together, ſet the meat before the fire, baſte 
it with butter, and throw crumbs of bread all over it: 


when the ſauce is enough lay the meat into the diſh, and 
pour the ſauce over it, Take care the eggs do not curd, 


To boil a rump of beef the French faſhion. | 
Tax a rump of beef, boil it half an hour, take it 


vp, lay it into a large deep pewter diſh or ſtew-pan, cut 


three or four gaſhes in it all along the fide, rub the 


gaſhes with pepper and ſalt, and pour into the diſh a 


pint of red wine, as much hot water, two or three large 
onions cut ſmall, the hearts of eight or ten lettuces cut 
ſmall, and a good piece of butter rolled in a little flour 


lay the fleſhy part of the meat downwards, cover it 


cloſe, let it few an hour and a half over a charcoal fire, 


Or a very flow coal fire. Obſerve that the butcher chops 
the bone ſo cloſe, that the meat may ly as flat as you 
can in the diſh, When it is enough, take the beef, Jay 


it in the diſh, and pour the ſauce over it. 


Beef efearkt. 


Taxz a briſcuit of beef, half a pound of conrle fo- 


gar, two ounces of bay ſalt, a pound of common falt; 


mix all together, and rub the beef, 1 it in an earthen 
y a fortnight in 


pan, and turn it every day. It may 
the pickle; then boil it, and ſerve it up either with ſa- 
voys or peaſe pudding. „ | 

Neo te, 
ſent to table. 


Beef d la deb. 


Vor may take a buttock or a rump of beef, lard it, 


fry it brown in ſome ſweet butter, then put it into a 
pot that will juſt hold it ; put in ſome broth or gravy 


bot, ſome pepper, cloves, macc, and a bundle of ſweet 


2 herbe, 


Note, When you do it in a pewter diſh, it is beſt 
done over a chaffing-diſh of hot coals, with a bit or twe 
of charcoal to keep it alive, | e 


It eats much finer cold, cut into flices, and 


1 


„ 
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herbs, ſtew it four hours till it is tender, and ſeaſon it 
with ſalt; take half a pint of gravy, two ſweetbreads 
cut into eight pieces, ſome truffles and morels, palates, 
rk eB rk cnn and muſhrooms, boil all together, 
lay your beef into the diſh ; ſtrain the liquor into the 
flauce, and boil all together. If it is not thick enough, 
roll a piece of butter in flour, and boil in it; pour this 
all over the beef. Take force- meat rolled in pieces half 
as long as one's finger; dip them into batter made with 
eggs, and fry them brown; fry ſome ſippets dipped in- 
to batter cut three- corner ways, ſtick them into the 
meat, and garniſh with the force-meat. 


Beef a la mode in pieces. 


Vov muſt take a buttock of beef, cut it into two- 
pound pieces, lard them with bacon, fry them brown, 
put them into a pot that will juſt hold them, put in 
two quarts of broth or gravy, a few ſweet herbs, an 
onion, ſome mace, cloves, nutmeg, pepper and ſalt; 
when that is done, cover it cloſe, and ſtew it till it is 
tender, ſkim off all the fat, lay the meat in the diſh, 
and ftrain the ſauce over it. You may ſerve it up hot 


De d la mode, the Bread way. 
Tax a piece of the buttock of beef, and ſome fat 


#® bacon cut into little long bits, then take two tea-ſpoon- 


fuls of falt, one tea-ſpoonful of beaten pepper, one of 
beaten mace, and one of nutmeg; mix all together, 
have your larding-pins ready, firſt dip the bacon in vi- 
negar, then roll it in your ſpice, and lard your beef ve- 
ry thick and nice; put the meat into a pot, with two 
or three large onions, a good piece of lemon-peel, a 
bundle of herbs, and three or four ſpoonfuls of vinegar ; 
cover it down cloſe, and put a wet cloth round the edge 
of the cover, that no ſteam can pet out, and ſet 1t over 
a very flow fire: when you think one fide is done 
enough, turn the other, and cover it with the rind of 
the bacon ; cover the pot cloſe again as before, and when 
it is enough, (which it will be when quite tender), take 
it up and lay it in your diſh, take off all the fat from 
_ the gravy, and pour the gravy over the meat. If ao 
CNute 


| ; 9 


beat then with the back of a knife very well, grate 
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| ehuſe your beef to be red, you may rub it with ſfalt- 


petre over night. | | e 
Note, Vou muſt take great care in doing your beef 


this way that your fire is very flow; it will at leaſt take 
fix hours doing, if the piece be any thing large. If 
you would have the ſauce very rich, boil half an ounce: 


of truffles and morels in balf a pint of good gravy, till 


they are very tender, and add a gill of pickled muſh- 
rooms, but freſh ones are beſt ; mix all together with 
tlie gravy of the meat, and pour it over your beef. Vou 
muſt mind and beat all your ſpices very fine; and if 


you have not enough, mix ſome more, according to the 
ee oo: ; 


| 5 Beef burr. | 
Tax a rump of beef, cut it into ſteaks half a quar-- 


ter long, about an inch thick, let them be ſquare ; lay 
on ſome good force-meat made with. veal, roll them, tie 


them once round with a hard Knot, dip them in egg, 
crumbs of bread, and grated nutmeg, and a little pepper 
and ſalt. 'The beſt way 1s to ha, them,. or fry them 
brown in freſh butter, lay them everyone on- a bay- leaf, 
and cover them every one with. a piece of bacon toaſted, 
have ſome good gravy, a few truffles and morels, and 


muſhrooms ; boil all together, pour into the diſh, ands 
fend it to table.. | 3 NE | . „ 


Veal clives.. nh 
Tux are good done the ſame way, only roll them: 
narrow at one end and Broad at the other, Wi e 
of a fine brown. Omit the bay-leaf, but lay little bits 
of bacon about two inches long on them; the fame ſauce.. 


Garniſh wich lemon... 


| Beef calſabr. 
Cour them into thin pieces about two inches long. 


fome nutmeg, flour them a little, lay them in a ſtew- 


pan, put in as much water as you think. will do for 
lauce, half an onion cut fmall, a little piece of lemon- 
peel cut ſmall, a bundle of ſweet herbs, a little pepper 
and (alt, a piece of butter rolled in g little flour. Set 


D 3 then 
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them on a flow fire: when they begin to ſimmer, ſtir 
them now and then; when they begin to be hot, ten 
minutes will do How's ; but take care they do not boil. 

Take out the ſweet herbs, pour it into the diſh, and 
ſend it. to table. 

Note, Vou may do the inſide of a Arlon of beef in 
the ſame manner, the day after it is roaſted, only do not 
beat them, but cut them thin. 

N. B. You may do this diſh between two pewter 
diſhes, hang them between two chairs, take fix ſheets 
-of white brown paper, tear them into flips, and burn 

6 "ew — the diſh one piece at a time. ; 
= . 


* flew beef freaks. 


Tax rump ſteaks, pepper and falt them, lay them 
in a ſtew- pan, pour in half a pint of water, a blade or 
two of mace,” two or three cloves, a little bundle of 
* ſweet herbs, an anchovy, a Piece of butter rolled in 
flour, a glafs of white wine, and an onion j cover them 
cloſe, and let them ſtew ſoftly till they are tender, then 

take out the ſteaks, four them, fry them in freſh but- 
ter, and pour away all the fat, ſtrain the ſauce they 
were ſtewed in, and pour into the pan; toſs it all up 
© together till the ſauce is quite hot and thick. If yon 
add a quarter of a pint of oyfters, it will make it the 
better. Lay the ſteaks into the diſh, and pour the ſauce 
over them. Garniſh with any pickle you like. 


To fry beef ſteaks. 


l rump ſteaks, beat them very well wah 8 ral- 
ler, fry them in half a pint of ale that is not bitter, and 

' whilſt they are frying cut a large onion fmall, a very | 
little thyme, ſome parfley ſhred ſmall, ſome grated nut- 
meg, and a little pepper and ſalt; roll all together in a 

Piece of butter, and then in a little flour, put this into 
the ſtew-pan, and ſhake all together. When the ſteaks 
are tender, and the ſauce of a fine thickneſs, diſh it up. 


— | 4A fecond way to fry beef fates. 
Cour the lean by itſelf, and beat them well with the 


back of a knife, fry them 1 in juſt as much butter as will 
moitten 
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* moiſten the pan, pour out the gravy as it runs out of 
n the meat, turn them often, do them over a gentle fire, 
* then fry the fat by itſelf and lay upon the meat, and 
d | put to the gravy a glaſs of red wine, half an anchovy, 
| | a little nutmeg, a little beaten pepper, and a ſhalot cut 
in ſmall; give it two or three little boils, ſeaſon it with ſalt 
ot to your palate, pour it over the ſteaks, and ſend them 
5 to e = a | 
4 1 Another way to do beef ſleaks. | 
1 Cor your ſteaks, half-broil them, then lay them in 


a ſtew- pan, ſeaſon them with pepper and ſalt, juſt 
cover them with gravy and a piece of butter rolled in 
flour. Let them ſtew for half an hour, beat up the 
yolks of two eggs, ſtir all together for two or three mi- 


| 


” nutes, and then ſerve it up. 
of wo j 3 
in ui n ,, i 
m Rods r a tender piece of beef, lay fat bacon all over 
„ it, and roll it in paper, baſte it, and, when it is roaſted, 
t- cut about two pounds in thin ſlices, lay them in a ſtew- 
- pan, and take ſix large cucumbers, peel them, and chop 
p them ſmall, lay over them a little pepper and ſalt, and 
u ſtew them in butter for about ten minutes, then drain 
he out the butter, and ſhake ſome flour over them; toſs 
ce them up, pour in half a pint of gravy, let them ſtew till 

| they are thick, and diſh them up. „ 
| | To dreſs a fillet of beef. 
Af ® Tr is the infide of a firloin. You muſt carefully cut 
_ it all out from the bone, grate ſome nutmeg over it, a 
4 few crumbs of bread, a little pepper and falt, a little 
i lemon-peel, a little thyme, ſome parſley ſhred ſmall, and 
a roll it up tight; tie it with a packthread, roaſt it, put 


ks a quart of milk and a quarter of a pound of butter into 
3 the dripping- pan, and baſte it; when it is enough, take 


P. it up, untie it, leave a little ſcewer in it to hold it to- 

ether, have a little good gravy in the diſh, and ſome 
5 ſweet ſauce in a cup. You may baſte it with red wine 
be and butter, if you like it better; or it will do very well 
1 with butter only. 3x89 $824 
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. Beef leaks rolled. 


Tarn three or four beef ſteaks, flat toe with a 
eleaver, and make a force-meat thus: take a youre of 
yeal beat fine in a mortar, the fleſh of a large fowl thus 


cut ſmall, half a pound of cold ham chopped ſmall, the 


kidney-fat of a loin of veal chopped ſmall, a ſweetbread 
cut in little pieces, an ounce of truffles and morels firſt 


ſtewed and then cut ſmall, ſome parſley, the yolks of 


four eggs, a nutmeg grated, a very little thyme, a little 


lemon- peel cut fine, a little pepper and falt, and half a 
pint of cream; mix all together, lay it on your ſteaks, 


roll them up firm of a good ſize, and put a little ſkewer 
into them, put them into the ſtew- pan, and fry them of 
a nice brown; then pour all the fat quite out, and put 
in a pint of good fried gravy, (as in page 21. ) 3 put 


one ſpoonful of catchup, two ſpoonfuls of red wine, a. 


few muſhrooms, and let them ſtew for a quarter of an 


hour. Take up the ſteaks, cut them in two, lay the 

ent ſide uppermoſt, and pour the fauce over it. Garniſh 
with lemon. 

Note, Before you put the foree- meat into the beef, 
you are to ſtir it all together over a flow fire for eight 

or FR minutes. 


* 


Ty flew a rump of” 1 


e than e 


enough, take it up, and peel off the. ſkin : take ſalt, 
pepper, beaten mace, grated nutmeg, a handful of par- 
ſley, a little thyme, winter- ſavory, ſweet marjoram, all 
chopped fine and mixed, and ſtuff them in great holes. 
in the fat and lean, the reft ſpread over it, with the 

olks of two eggs; ſave the gravy that runs out, put to 
it a pint of claret, and put the meat in a deep pan, pour 


the liquor in, cover it cloſe, and let it bake two hours, 


then put it into the dich, Pour the liquor over it, and 
ſend it to table. 


Another way fo flew | a rump 7 beef. 


Yov muſt cut the meat off the bone, lay it in your- 


* cover it with water, put in a ſpoonful of 
whole 


| 
i 


1 WEL 
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whole pepper, two onions, a bundle of ſweet herbs, 
ſome ſalt, and a pint of red wine; cover it cloſe, ſet it 
over a ſtove or flow fire for four hours, ſhaking it ſome- 
times, and turning it four or five times; make gravy as 
for ſoup, put have in quarts, keep it ſtirring till dinner 
is ready: take ten or twelve turnips, cut them into 
ſlices the broad way, then cut them into four, flour 
them, and fry them brown in beef dripping. . Be ſure 
to let your dripping boil before you put them in; then 
drain them well from the fat, lay the beef in your ſoup- 
diſh, toaſt a little bread very nice and brown cut in 
three-corner dice, lay them into the diſh, and the tur- 
nips likewiſe ; {train in the gravy, and ſend it to ta- 
ble. If you have the convenience of a ftove, put the difh_ 
over it for five or fix minutes; it gives the liquor a fine 
flavour of the turnips, makes the bread eat better, and 
is a great addition. Seaton it with ſalt to your palate. 


Portugal beef. 

Taxt a rump of beef, cut it off the bone, cut it 
acroſs, flour it, fry the thin part brown 1n butter, the 
thick end {tuff with ſuet, boiled cheſnuts, an anchovy, 
an onion, and a little pepper. Stew it in a pan of 
ſtrong broth, and when it is tender, lay both the fried 
and ſtewed together in your diſh, cut the fried in two 
and lay on each ſide of the ſtewed, ftrain the gravy it 
was ſtewed in, put to it ſome pickled gerkins chopped, 

and boiled cheſnuts, thicken it with a piece of burnt 
butter, give it two or three boils up, ſeaſon it with 

ſalt to your palate, and pour it over the beef. Garniſh 

with lemon. . | 


, 


To flew a rump of beef, or the briſcuit, the French way. 
Takk a rump of beef, put it into a little pot that 
will hold it, cover it with water, put on the cover, let 
it ſtew an hour, but if the briſcuit, two hours. Skim 
it clean, then flaſh the meat with a knife to let out the 
gravy, put in a little beaten pepper, fome ſalt, four 

cloves, with two or three large blades of mace beat tine, 
fix onions ſliced, and half a pint of red wine; covert 
cloſe, let it ſtew au hour, then put in two ſpoonfuls of 
| | ”= | capers 
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eapers or aſtertium-buds pickled, or broom-buds, chop 


them; two ſpoonfuls of vinegar, and two of verjuice ; 


boil fix cabbage-lettuces in water, then put them in a 


pot, put in a pint of good gravy, let all ſtew together 


for half an hour, ſkim all the fat off, lay the meat into 


the diſh, and pour the reſt over it, have ready ſome 
pieces of bread cut three- corner ways, and fried criſp, . 
ſtick them about the meat, and garniſh them. When 


you put in the cabbage, put with it a good piece of 


butter rolled in flour. 


To ftew beef gobbets. 


Ger any piece of beef except the leg, cut it in pieces 
about the bigneſs of a pullet's egg, put them in a ſtew- 


pan, cover them with water, let them ſtew, ſkim them 


clean, and, when they have ſtewed an hour, take mace, 
cloves, and whole pepper tied in a muſlin rag looſe, 
ſome celery cut ſmall; put them into the pan with ſome 


ſalt, turnips and carrots, pared and cut in flices, a lit- 


tle parſley, a bundle of ſweet herbs, and a large cruſt of 


bread. You may put in an ounce of barley or rice, if 


50 like it. Cover it cloſe, and let it ſtew till it is ten- 
der, take out the herbs, ſpices, and bread, and have 
ready fried a French roll cut in four. Diſh up all toge- 


ther, and ſend it to table, 


PID Beef royal. 
Tax a firloin of beef, or a large rump, bone it, and 


beat it very well, then lard it with bacon, ſeaſon it all 
over with ſalt, pepper, mace, cloves, and nutmeg, all 
beat fine, ſome lemon- peel cut ſmall, and ſome ſweet, 
| herbs; in the mean time make a ſtrong broth of the 
bones, take a piece of butter with a little flour, brown 
it, put in the beef, keep it turning often till it is brown, 


then ſtrain the broth, put all together into a rs put 


in a bay-leaf, a few truffles, and ſome ox-palates cut 
ſmall ; cover it cloſe, and let it ſtew till it is tender, 


take out the beef, ſkim off all the fat, pour in a pint 
of claret, ſome fried oyſters, an anchovy, and ſome 
gerkins ſhred ſmall ; boil all together, put in the beef 


to warm, thicken your ſauce with a piece of butter 


rolled in flour, or muſhroom-powder, or burnt butter. 


Lay 


La 


ſen 


4 


meg; boil ic up, an 
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Lay your meat in the diſh, pour the ſauce over it, and 
ſend it to table. This may be eat either hot or cold. 


* 


A tongue and udder forced. 


Fiksr parboil your tongue and idder; blanch the 


| 1 25 and ftick it with cloves z as for the udder, you 
mu 


carefully raiſe it, and fill it with foree · meat made 
with veal: firſt waſh the inſide with the yolk of an 


egg then put in the foree- meat, tie the ends cloſe and 


ſpit them, roaſt them, and baſte .them with butter 
when enough, have good gravy in the diſh, and ſweet 
fauce in a cup. 8 Ia RE 
Note, For variety you may lard the udder. 
7 Fricaſey neats tongue. 


Tax neats tongues, boil them tender, peel them, 


| eut them into thin ſlices, and fry them in freſh butter; 
then pour out the butter, put in as much gravy as you 


ſhall want for ſauce, a bundle of ſweet herbs, an onion, 


| ſome pepper and ſalt, and a blade or two of mace; ſim- 


mer all together half an hour, then take out your tongue, 


ſtrain the gravy, put it with the tongue in the ſtew- pan 


again, beat up the yolks of two eggs with a glaſs of 
white wine, a little grated nutmeg, a piece of butter 
as big as a walnut rolled in flour, — all together for 
four or five minutes, diſh it up, and ſend it to table. 


To force a tongue. 
Bolt it till it is tender; let it ſtand till it is cold, 


then eut a hole at the root end of it, take out ſome of 
the meat, chop it with as much beef - ſuet, a few pippins, 


Tome pepper and falt, a little mace beat, ſome nutmeg} 


a few ſweet herbs, and the yolks of two eggs; chop it 


all together, {tuff it, cover the end with a veal caul or 
"buttered paper, roaſt it, baſte it with butter, and diſh it 


up. Have for ſauce good gravy, a little melted butter, 
the juice of an orange or lemon, and ſome grated nut- 
5 pour it into the diſh, 
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To ſtew neats tongues whole. 
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Tax two tongues, let them ſtew in water juſt to 
cover them for two hours, then peel them, put them 
in again with a pint of ſtrong gravy, half a pint of 


2 R 


/ 


carrots ſliced, and a piece of butter rolled in flour; let 


hours, then take out the ſpice and ſweet herbs, and 
| ſend it to table. You may leave out the turnips and 
carrots, or boil them by themſelves, and lay them in 
a diſh, juſt as you like. | 
© | To fricaſey ox-palates, Tz 
- AFTER boiling your palates very tender, (which you 
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them do ſoftly), then blanth them, and ſcrape them 
clean; take mace, nutmeg, cloves, and pepper, beat fine, 
WM rub them all over with thoſe, and with crumbs of bread; 
2 have ready ſome butter in a ſtew-pan, and, when it is 
# hot, put in the palates ; fry them brown or both ſides, 
then pour out the fat, and put to them ſome mutton or 
beef gravy, enough for ſauce, an anchovy, a little nut- 
meg, a little piece of butter rolled in flour; and the 
Juice of a lemon: let it ſimmer all together for a quarter 
of an hour, diſh it up, and garniſh with lemon. 


. — — — — 
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To roaft ox-palates. 


Having boiled your palates tender, blanch them, 
cut them into ſlices about two inches long, lard half 
with bacon, then have ready two-or three, pigeons, and 
two or three chicken-peepers, draw them, truſs them, 
and fill them with force-meat; let half of them be 
nicely larded, ſpit them on a bird-ſpit : ſpit them thus: 
a bird, a palate, a ſage-leaf, and a piece of bacon ; 
and ſo on, a bird, a palate, a ſage-leaf, and a piece of 
bacon. Take cocks-combs and lambs ſtones, parboil- 
ed and blanched, lard them with little bits of bacon, 
large oyſters parboiled, and each one larded with one 

TR | 2 Piece 
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white wine, a bundle of ſweet herbs, a little pepper and 
ſalt, ſome mace, cloves, and whole pepper tied in a 
muſlin rag, a ſpoonful of capers chopped, turnips and 


all ſtew together very ſoftly over a flow fire for two 


muſt do by ſetting them on in cold water, and letting 
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piece of bacon, put theſe on a ſkewer with a little piece 


of . bacon and a ſage-leaf between them, tie them on 
to a ſpit and roaſt them, then beat up the yolks of 
three eggs, ſome nutmeg, a little ſalt and crumbs of 


| bread ; baſte them with theſe all the time they are 
_ a-roaſting, and have ready two ſweetbreads each cut in 


two, ſome artichoke-bottoms cut into four and fried, 
and then rub the diſh with ſhajots :. lay the birds in 
the middle, piled upon one another, and Jay the other 


things. all ſeparate by themſelves round about in the 


diſh, Have ready for ſauce a pint of good gravy, a 


-quarter of a pint of red wine, an anchovy, the oylter 


liquor, a piece of butter rolled in flour; boil all theſe 


together, and pour into the diſh, with a little juice of 


lemon. Garniſh your diſh with lemon. 


„ dreſs a leg of mutton 4 la royale. 
HavinG taken off all the fat, ſkin, and ſhank- bone, 


lard it with bacon, ſeaſon it with pepper and ſalt, and 


a round piece of about three or four pounds of beef or 
leg of veal, lard it, have ready ſome hog's lard boil- 


ing, flour your meat, and give it a colour in the lard, 


then take tbe meat out, and put it into a pot, with a 
bundle of ſweet herbs, ſome parſley, an onion ſtuck 
with cloves, two or three blades of mace, ſome whole 
pepper, and three quarts of water; cover it cloſe, and 


let it boil very ſoftly for two hours; mean while get 
ready a ſweetbread ſplit, cut into four, and broiled, a 


few truffles and morels ſtewed in a quarter of a pint of 
ſtrong gravy, a glaſs of red wine, a few muſhrooms, 
two ſpoonfuls of catchup, and ſome aſparagus- tops; 
boil all theſe together, then lay the mutton in the mid- 
dle of the diſh, cut the beef or veal into ſlices, make 
a rim round your mutton with the flices, and pour the 
ragoo over it; when you have taken the meat out of 
the pot, ſkim all the fat off the gravy; ſtrain it, and 


add as much to the other as will fill the diſh. Garniſh 


with lemon. 


A leg of mutton d la hautgoit. 


Lzr it hang a fortnight in an airy place, then have 
ready ſome cloves of garlic, and ſtuff it all over, rub 
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it with pepper and ſalt; roaſt it, ha ve ready ſome ood 
_ gravy and red wine in the diſh, and ſend it to table e. 


To roaſt a leg of mutton with oyſters. 


Taxx a leg about two or three days killed, ſtuff it 


all over with oyſters, and . it. Garniſh with horſe- 
raddiſh. 5 | | | 


To roaf a leg of mutton with cockles, 


Gravy it all over with cockles, and roaſt it. | Garniſh | 


W nor {e-raddiſh. 


A ſhoulder of mutton in efigram. 


Roasr it almoſt enough, then very carefully take off 
the ſkin about the thickneſs of a crown-piece, and the 
ſhank-bone with it at the end; then ſeaſon that ſkin 
and ſhank<bone with pepper and falt, a little lemon- 
peel cut ſmall, and a few ſweet herbs and crumbs of 


| bread, then lay this on the oridiron, and e it be of a 


fine brown; in the mean time take the reſt of the meat, 
and cut it he a haſh about the bigneſs of a ſhilling ; 
fave the gravy and put to it, with a few ſpoonfuls of 


ſtrong gravy, half an onion cut fine, a little nutmeg, 
aA little pepper and ſalt, a little bundle of ſweet herbs, 


ſome gerkins cut very ſmall, a few muſhrooms, two or 


three truffles cut ſmall, two ſpoonfuls of wine, either 


red or white, and e a little flour over the meat; 


let all theſe-ſtew together very ſoftly for five or fix mi- 
nutes, but be ſure it do not boil; take out the ſweet 
Lerbs, and put the haſh into the diſh, lay the rome. 


upon it, and ſend it to table. 


A barrico of mutton. 
Tart a neck or loin of mutton, cut it into fix Pieces, 


flour it, and fry it brown on both ſides in the ſtew- pan, 


then pour out ail the ſat; put in ſome turnips and 


.carrots cut like dice, two Saba of cheſnuts blanched, 


two or three lettuces cut ſmall, fix little round onions, 
a bundle of ſweet herbs, ſome pepper and ſalt, and 
two or three blades of mace ; cover it cloſe, and let it 


ew for au hour, then take off the fat, and diſh it up. 


To 


od 


71 
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To French a hind ſaddle of muten 


+ Tr is the two rumps. Cut off the rump, and carefully 


lift up the kin with a knife: begin at the broad end, 
and be ſure you do. not crack it nor. take it quite off: 
then take ſome ſlices of ham or bacon chopped fine, a 


few truffles, ſome young onions, ſome parſley, a little 


thyme, ſweet-marjoram, winter-favoury, a little lemon 
peel, all chopped fine, a little mace and two or three 
cloves beat fine, half a nutmeg, and a little pepper and 
ſalt ; mix all together, and throw over the meat where. 
you took off the flkin, then lay on the ſkin again, and 
faiten it with two fine ſkewers at each ſide, and roll it 
in well-buttered paper. It will take three hours doing: 
then take off the paper, baſte-the meat, ftrew it all over 
with crumbs of bread, and, when it is of a fine brown, 
take it up. For fauce take fix large ſhalots, cut them 


very fine, put them into a fauce-pan with two ſpoonfuls 


of vinegar, and two of white wine ; boil them for a mi- 
nute or two, pour it into the diſh, and gärniſh with. 


borſe-raddiſh. 


Anither French way, called St. Meneßout. 


 Taxg the hind ſaddle of mutton, take off the bin, 
lard it with bacon, ſeaſon it with pepper, ſalt, mace, 


claves beat, and nutmeg, ſweet herbs, young onions, 
and parſley, all chopped fine; take a large oval or a 


| Jar e gravy-pan, lay layers of baron, a thien 7 Nags 
of beef, all over the bottom, lay in the mutton, then 


lay layers of bacon on the mutton, and then a layer 
of beef, put in a pint of wine, and as much good gravy. 
as will itew it, put in a bay-leaf, aud two or three ſha- 
lots, cover it eloſe, put fire over aud under it, if you 
have a cloſe pan, and let it Rand ſtewing for two hours; 
when done, take it out, ſtrew crumbs of bread all over 


it, and put it into the oven to brown, ſtrain the gravy 


it was ftewed in, and boil it till there is juſt enough 
for ſauce, lay the mutton into a diſh, pour the ſauce in, 
and ſerve it up. You mult brown it before a fire, if you 
bave not an oven. | 


E 2 : Cutlits 
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Cutlets d la Maintenon. A very good diſh: 


Cor your cutlets handſomely, beat them thin with 
your cleaver, ſeaſon them with pepper and ſalt, make 
_ a force-meat with veal, beef, ſuet, ſpice, and ſweet 

herbs, rolled in yolks of eggs, roll force-meat round 
each cutlet, within two inches of the top of the bone, 
Then have as many half-ſheets of white paper as cut- 
lets, roll each cutlet in a piece of paper, firſt buttering 
the paper well on the inſide, dip the cutlets in melted 
butter, and then in crumbs of bread, lay each cutlet 
on half a ſheet of paper croſs the middle of it, leaving 

about an inch of the bone out, then cloſe the two ends 
of your paper as you do a turnover tart, and cut off 
the paper that is too much; broil your mutton-cutlets 
half an hour, your veal-cutlets three quarters of. an 
hour, and then take the paper off and lay them round 
in the diſh, with the bone outwards. Let your ſauce. 
be good gravy thickened, and ſerve it vp. 


To make a mutton-Haſb. 


Cur your mutton in little bits as thin as you can, 
ſtrew a little flour over it, have ready ſome gravy, 
(enough for ſauce), wherein ſweet herbs, onion, pepper 
and ſalt, have been boiled; {train it, put in your meat, 
with a httle piece of butter rolled in flour, and a little 
falt, a ſhalot cut fine, a few capers and gerkins chopped 
fine, and a blade of mace: toſs all together for a minute 
or two, have ready fome bread toaſted and cut into thin 
ſippets, lay them round the diſh, and pour in your haſh. 
Garniſh your diſh with pickles and horſe-raddiſh 
Note, Some love a glaſs of red wine, or walnut-pic- 
'kle. You may put juſt what you will into a haſh. If 
the ſippets are toaſted, it is better. 


To dreſi pigs petty-toer. 1 
Pur your petty- toes into a ſauce-pan with half a 
pint of water, a blade of mace, a little whole pepper, 
a bundle of ſweet herbs, and an onion, Let them 
boil five minutes, then take out the liver, lights, and 
heart, mince them very fine, grate a little nutmeg 
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| ever them, and ſhake a little flour on them; let the feet 
do till they are tender, then take them out and ſtrain 
the liquor, put all together with a little ſalt, and a 


piece ot h as big as a walnut, ſhake the ſauce- pan 


often, let it {immer five or fix minutes, then cut ſome 
toaſted ſippets and lay round the diſh, lay the mince- 
mcat and ſauce is the middle, and the petty - toes ſplit 


round it. You may add the juice of half a lemon, or- 
a very little vinegar. 


A ſecond way to rodſt a le eg of mutton with oyſters... 
Sf a leg of mutton with mutton-ſuet, ſalt, pep- 


per, nutmeg, and the yolks of eggs; then roaſt it, ſtick. 
it all over with cloves, and, hea N is about half-done, 


cut off ſome of the under-fide of the fleſhy end in little 
bits, put. theſe into a pipkin with a pint of oyſters, li- 
quor and all, a little ſalt and mace, and half a pint of 


hot water: flew them till half the liquor is waſted, then 


pitt in a piece of butter rolled in flour, ſhake all toge- 
ther, and, when the mutton is enough, take it up; jour 5 


this ſauce over it and ſend | it to table. 


To dreſi a beg of REP to eat like veniſon... 


Tak a hind- quarter of mutton, and cut the leg in 
the ſhape of a haunch of veniſon, ſave the blood of the 


theep and ſteep it in for five or fix hours, then take it 


at and roll it in three or four ſheets of white paper 


Vell buttered on tlie infide, tie it. with a packthread, , 
and roaſt it, balting it with good beef- -dripping- or but 


ter. It will take two hours at a good fire; for your 


mutton muſt be fat and thick. About five or ſix minutes 


before you take it up, take off the paper, batte it with 
piece of butter, and ſhake a little flour over it to make 
it have a-tine froth, aud then have a little good drawn. 
gravy in a baſon, and ſweet fauce i in another... Dow . 


garniſh with any thing. 


Ty dreſs mutton the Turk way. 


Finsr cut your meat into thin ſlices, then waſh it in 
vinegar, and, put it into a pot or fauce-pan that has a 
cloſe cover to it, put in ſome rice, whole bepper, and- 

| | ORE three 
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three or four whole onions ; let all theſe ſtew together, 
fcimming it frequently; when it is enough, take out the 
onions, and ſeaſon it with falt to your palate, lay the 
mutton in the diſh, and pour the rice and liquor over it. 
Note, The neck or leg are the beſt joints to: dreſs 


this way: put in to a leg four quarts of water, and a 
quarter of a pound of rice; to a neck two quarts of 


water, and two ounces of rice. To every pound of meat 
allow a quarter 'of an hour, being cloſe covered. If 
vou put in a blade or two of mace, and a bundle of 
{weet-herbs, it will be a great addition. When it is 
juſt enough, put in a piece of butter, and take care the 
rice don't burn to the pot. In all theſe things yau 
ſhould lay ſkewers at the bottom of the pot to lay your 
meat on, that it may not ſtick. e 1 


: > ſhoulder of mutton with a ragao of turnipt. 


'Taxt a ſhoulder of mutton, get the blade-bone 
taken out as neat as. poſſible, and in the place put a 


ragoo, done thus: take one or two ſweetbreads, ſome 
cocks-combs, half an ounce of trufles, ſome muſh- 
rooms, a blade or two of mace, a little pepper and 
 fal:; ſtew all theſe in a quarter of a pint of good gra- 
vy, and thicken it with a piece of butter rolled 
in flour, or yolks of eggs; which you pleaſe : let it be 
cold. before you put it 1n, and fill up the place where 
you, took the bone out juſt in the form it was before, 


and ſew it up tight: take a large deep ſtew-pan, or 


one of the round Acep cover-pans with two handles, 


veal, a bundle parſley, thyme, and ſweet herbs, 
ſome whole peppek, a blade or two of mace, three or 
four cloves, a large onion, and put in juſt thin gravy 


lay at the ale K pa ſlices of bacon, then flices of 
f 


enough to cover the meat; cover it cloſe, and let * 
ſtew two hours, then take eight or ten turnips, pare 
them, and cut them into what ſhape you pleaſe, put 


them into boiling water, and let them be juſt enough, 
throw them. into a ſieve to drain over the hot water, 
that they may keep warm, then take up the mutton, 
drain it from che fat, lay it in a diſh, and keep it hot 
covered; ſtrain the gravy it was ſtewed in, and take 
off all the fat, put in a little ſalt, a glaſs of red wine, 


two 
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two ſpoonfuls of catchup, and a piece of butter rolled in 
flour, boil all together till there is juſt enough for ſauce, 


over the meat, and ſend it to table. You may fry the 
ſauce; but that is according to your palate. 


and add a bunch of celery cut and waſhed clean, and 
; 2 or you may leave both theſe out, and add truf- 
_ choke bottoms. 
fried, and then done juſt as the mutton, cats very well. 


lemon. 


of hard eggs, three anchovies, a bit of onion, ſome pep- 


oyſters, and ſome nutmeg grated : mix all theſe toge- 


ſauce take ſome of the oylter liquor, ſome claret, one 


on, pour ſauce under your mutton, and ſend it to table. 


an hour, take them up and let them ſtand ta cool, then 


care it don't ftick to the bottom, which you muſt do 


MADE PLAIN AND EASY. 55 


then put in the turnips, give them a boil up, pour them 
turnips of a light brown, and toſs them up with the 
Note, For a change you may leave out the turnips, 


ſtewed in a very little water, till it is quite tender, and 
the water almoſt boiled away. Pour the gravy, as be- 
fore directed, into it, and boil it up till the ſauce is 


es, morels, freſh and pickled muſhrooms, and arti- 


V.B A ſhoulder-of veal without the Conckte, fr 
Don't garniſh your mutton, but garniſh your veal with 
5 fuff a leg or ſhoulder of mutton. 
TAxx a little grated bread, ſome beef-ſuet, the yolks 
per and ſalt, a little thyme and winter ſavoury, twelve 


ther, ſhred them very fine, work them up with raw eggs | 
like a paſte, {tuff your mutton under the fkin in the 
thickeſt place, or where you pleaſe, and roaſt it: for 


anchovy, a little nutmeg, a bit of an onion, and a few 
oylters ; ſtew all theſe together, then take out your oui- 


Garmiſh with horſe-raddiſh. 


|  Sheeps rumps with riet,, 
Taxe fix rumps, put them into a ſtew- pan with ſome 
mutton gravy, enough to fill it, ſtew them about half 
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put into the liquor a quarter of a pound of rice, an oni- 
on ſtuck with cloves, and a blade or two of mace; let 
it boil till the rice is as thick as a pudding, but take 


n 


by ſtirring it often: in the mean time take a clean ſtew- 
| | | | Pan, 
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pan, put a piece of butter into it; dip your rumps in 
the yolks of eggs beat, and then in crumbs of bread 
with a little nutmeg, lemon-peel, and a very little 
thyme in it, fry them in the butter of a fine brown, 
then take them out, lay them in a diſh to- drain, .pour 
out all the fat, and toſs the rice into that pan; ſtir it 
all together for a minute or two, then lay * Tice into 
the diſh, lay the rumps all round upon the rice, have 
ready four eggs boiled hard, cut them into quarters, lay 
them round the dith with fried Bauder between cha 

aud fend it to table. 10 ; } 


„ 1 2 o make Leh aud rim. 


Taxkk a neck and loin of lamb, half roaſt 11 take it 
up, cut it into ſteaks, then take half a pound of rice, 
put it into a quart of good gravy, with two or threc 
blades of mace, and a little nutmeg, Do it over a 
ſtove or flow fire til the rice begins tobe thick; then 
take it off, ſtir in a pound of butter, and when that's 

quite melted ſtir in the yolks of lis eggs, firlt beat; 
then take a diſh and butter it. all over, take the Ke : 
and put a little pepper and ſalt over them, dip them in 
a little melted butter, lay them into the diſh, pour the 
gravy whieh comes out of them over them, and then. 
the rice; beat the yolks of three eggs and pour all 
over, fend it to the oven, and bake it better than half 
an hour. 0 


B aked. mutton chops, 


TAxE a loin or neck of mutton, cut it into ee, 
put ſome pepper and ſalt over it, butter your diſh and 
lay in your ſteaks; then take a quart of milk, tix eggs 
beat up fine, and four ſpoonfuls of flour; beat your flour 
and eggs in a little milk firſt, and then put the reſt to 
it, put in a little beaten. ginger, and a little ſalt. Pour 
this over the ſteaks, and tend it to the oven; an hour 


and 2 an balf will bake it. 


A forced 5 of lams. 


'Taxe a large leg of lamb, cut a long lit on the 
back fide, but take great care you don't deface the 


other hide; 3 then chop the.” meat {mall with marrow, 
| halt 
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half a pound of beef. ſuet, ſome oyſters, an anchovy un- 


waſhed, an onion, ſome ſweet-herbs, a little lemon- peel, 
and ſoike beaten mace and nutmeg z beat all theſe toge- 
ther in a mortar, ſtuff it up in the ſhape as it was be- 


fore, ſew it up, and rub i it over with the yolks of eggs 


beaten, ſpit it, flour it all over, lay it to the fire, and 


baſte it with butter. An hour will roaſt it. You may 
| bake it, if you pleaſe, but then you mult butter the 


diſh, and lay the butter over it: cut the Join into ſteaks, 


| 950 them with pepper, ſalt, and nutmeg, lemon- peel 


cut fine, and a few ſweet herbs; ſry them in freſh but- 
ter of a fine brown, then pour out all the butter, put 


in a quarter of a pint of white wine, ſhake it about, and 


put in half a pint of ſtrong ravy, wherein good ſpice 
has been boiled, a quarter of a pint of oyſters and the 


liquor, ſome muſhrooms and a ſpoonful of the R 


E of butter rolled in flour, and the yolk of an egg 


- ſtir all theſe together till it is thick, then lay 
Ks leg of lab in the dich, and the loin round it; 


Pour the ſauce over it, and garuiſh with lemon. 


_ fry a hin of lamb. 


| Cor the loin into thin ſteaks, put a very little pep- 


per and ſalt, and a little nutmeg on them, and fry 


them in freſh butter; when enough, take out the ſteaks, 
lay them in a dith before the fire to keep hot, then pour 
out the butter, ſhake a little flour over the bottom of 
the pan, pour in a quarter of a pint of boiling water, 
and put in a piece of butter; ſhake all together, ive it 
a boil or two up, pour it over the ſteaks, and ſend it 


to table. 
Note, You may do mutton the ſame way, and add 
two POR of waluut- pickle. 


4 


Anather way of frying a neck. or 7 of lamb, 
Cur it into thin ſteaks, beat them with a rolling pin, 


fry them in half a pint. of ale, ſcaſon them with a little 


ſalt, and cover them cloſe; when enough, take them 
out of the pan, lay them in a plate before the fire to 
keep hot, and pour all out of the pan into a baſon; 
then mow in an a pint of white Wine, a Fon capers, the 


< | d] olke 


Garniſh with lemon. 
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yolks of two eggs beat, with a little nutmeg and a lit- 
tle ſalt; add to this the liquor they were fried in, and 


keep ſtirring it one way all the time till it is thick, then 


put in the lamb, keep ſhaking the pan for a minute 


or two, lay the ſteaks into the diſh, pour the | ſauce 


over them, and have ſome parſley,in a plate before the 
tire a-crüping. Garniſh your dith with that and lemon. 
To make a ragoo of lamb. 


'Taxs a fore-quarter of Jamb, cut the knuckle- bone 
off, lard it with little thin bits of bacon, flour it, fry it 


of a fine brown, and then put it into an earthen pot or 
ſtew- pan; put to it a quart of broth or good gravy, a 


bundle of herbs, a little mace, two or three cloves, and 


a little whole pepper; cover it cloſe, and let it ſtew 
pretty faſt for half an hour, pour the liquor all out, 
ſtrain it, keep the lamb hot in the pot till the ſauce is 
ready. Take half a pint of oyſters, flour them, fry 

them brown, drain out all the fat clean that you fried 
them in, fkim'all the fat off the gravy, then pour it in- 
to the oyſters, put in an anchovy, and two ſpoonfuls of 
eit ler red or white wine; boil all together, till there is 


8 


jut enough for ſauce, add ſome freſh muſhrooms, (if 


yon can get them), and ſome pickled ones, with a ſpoon- 
ful of the pickle, or the juice of half a lemon, Lay 
your lamb in the diſh, and pour the ſauce over it. 


i 


T7 fiew a lamb's, or calf's head. 


Fisser waſh it, and pick it very elean, lay it in wa- 

ter for an hour, take out the brains, and with a ſharp 
penknife carefully take out the bones and the tongue, 
but be careful you do not break the meat; then take 
out the two eyes, and take two pounds of veal and two 
pounds of beef-fuet, a very licile thyme, a good piece 

of lemon-pec| minced, a nutmeg grated, and two 
anchovies: chop all very well together, grate two ſtale 
rolls, and mix all together with the yolks of four eggs; 


ſave enough of this meat to make about twenty balls, 


take half a pint of freſh muſhrooms clean peeled and 
waſhed, the yolks of bx eggs chopped, half a pint of 
| 28 | n 
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with lemon. 


the bacon, lay the veal in the diſk and the bacon round 
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oyſters clean waſhed,! or pickled cockles ; mix all theſe 
together, but firit Kew your oyſters, and put to it two 


quarts of gravy, with a blade or two of mace. It will 
be proper to tie the head with packthread, cover it cloſe, 

and let it _— hours: in the mean time beat up 
the brains with ſome lemon- peel cut fine, a little parſley 

chopped, half a nutmeg grated, and the yolk of an 
egg; have ſome dripping boiling, fry half the brains im 
little cakes, and fry the balls, Keep them both hot by 
the fire ; take half an ounce of daes and morels, tben 
ſtrain the gravy the head was ſtewed in, put the truffles 


and morels to it with the liquor, and a few muſhrooms; 
boil all together, then put in the reſt of the brains that 


are not fried, ſtew them together for a minute or two, 
pour it over the head, and lay the fried brains and balls 


round it. Garniſh with lemon. You may fry about 


twelve oyiters. | 
: 1 To dreſs veal a la Burgoiſe. „„ 

Cur pretty thick ſlices of veal, lard them with bacon, 
and ſeaſon them with pepper, ſalt, beaten mace, cloves, 


nutmeg, and chopped parſley ; then take the ſtew- pan 
and cover the bottom with flices of fat bacon, lay the 
veal upon them, cover it, and ſet it over a very flow 
fire for eight or ten minutes, juſt to be hot and no more, 


then briſk up your fire and brown your veal on both 


fides, then ſhake ſome flour orer it and brown it; pour 
in a quart of good broth or gravy, cover it cloſe, and 


let it ſtew gently till it is enough; when enough, take 
out the ſlices of bacon, and ſkim all the fat off clean, 
and beat up the yolks of three eggs with ſome of the 
gravy ;z mix all together, and kcep it ſtirring one way 
till it is ſmooth and thick, then take it up, lay your 


meat in the diſh, and pour the ſauce over it. Garnifh 
A diſguiſed leg of veal and bacon. 

Laxp your veal all over with lips of bacon and a lit- 
tle lemon-peel, and boil it with a piece of bacon ; when 


enough, take it up, cut the bacon into ſlices, and have 
ready ſome dried {age and pepper rubbed fine, rub over 


is -- 


x 


4 
4 


If 


r oe 
* 


— . 
N . 
. 9 2 N 3 $ 
8 6 


© "a OE 
T- ». EE 
ek . 
2 


8 
© 


ES 


r ee Aa” Ko 
. N 9 ** _—_— 1 

Tz - * * =” 
9 <> I. 
* 1 


* 
K—̃ Ns on * k a” — 
* 9 = K 2. KA 
* . 13 5 e 
* N N 
” 5 


— pas - —— — „%%% 
* 9 0 * 7 7 Ee. 
* * 
„ 


6 THE ART OF COOKERY. 


It, ſtrew it all over with fried parſley, and have green 
ſauce in cups, made thus: take two handfuls of ſorrel; 


pound it in a morter, and ſqueeze out the juice, put it 
into a ſauce-pan with ſome melted butter, a little ſugar, 
and the juice of lemon. Or you may make it thus: beat 


two handfuls of ſorrel in a mortar, with two pippins 
quartered, ſqueeze the juice out with the juice of a le- 


mon or vinegar, and ſweeten it with ſugar. 


%%% T 
'Taxe a neck or breaſt of veal, half-roaſt it, then eut 


it into ſix pieces, ſeaſon it with pepper, ſalt, and nut- 


meg : take a pound of rice, put to it a quart of broth, 


ſome mace, and a little ſalt, do it over a ſtove or very 
flow fire till it is thick, but butter the bottom of the diſh 
or pan you do it in: beat up the yolks of ſix eggs and 

ſtir into it, then take a little round deep diſh, butter it, 
lay ſome of the rice at the bottom, then lay the veal on 
a round heap, and cover it all over with rice, waſh it 


over with the yolks of eggs, and bake it ari hour and a 


half, then open the top and pour in a pint of rich good 


gravy. Garniſh with a Seville orange-cut in quarters, 


and ſend it to table hot. IS 


1 Bombarded veal. | 
Yov muſt get a fillet of veal, cut out of it five lean 


pieces as thick as your hand, round them up a little, 
then lard them very thick on the round fide with little 
narrow thin pieces of bacon, and Jard five ſheeps 
tongues, (being firſt boiled and blanched), lard them 
here and there with very little bits of lemon-peel, and 
make a well-ſeaſoned force-meat of veal, bacon, ham, 


beef-ſuet, and an anchovy beat well; make. another 


tender force-meat of veal, beef-ſuet, . muſhrooms, ſpi- 
nage, parſley, thyme, ſweet-marjoram, winter ſavory, 
and green onions. Seaſon with pepper, ſalt, and mace; | 


beat it well, make a round ball of the other force- meat 
and ſtuff in the middle of this, roll it up in a veal caul, 
and bake it; what is left tie up like a Bologna ſauſage, 
and boil it, but firſt rub the caul with the yolk of an 


egg; put the larded veal into a ſtew-pan with ſome 


good gravy, and when it is enough ſkim off the far, 
| RAE 1 put 
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put in ſome truffles and morels, and ſome muſhrooms, 
Your force-meat being baked enough, lay it in the mid- 


dle, the veal round it, and the tongues fried, and Jay it 


between the boiled cut into flices and fried, and throw 
all over. Pour on them the ſauce. You may add arti- 


_ choke bottoms, ſweetbreads, aud cocks-combs, if you 
pleaſe. Garniſh with lemon 


Veal rolls. 


 Taxs ten or twelve little thin flices of veal, lay on 


them ſome force-meat according to your fancy, roll 


them up, and tie them juſt acroſs the middle with coarſe 


thread, put them on a bird-ſpit, rub them over with 
the yolks'of eggs, flour them, and baſte them with but- 


ter. Half an hour will do them. Lay them into a diſh, 
and have ready ſome good gravy, with a few truffles and 
morels, and ſome muſhrooms. Garmih with lemon. 


Olives of veal the French away. 


Tak two pounds of veal, ſome marrow, two ancho- 


vies, the yolks of two hard eggs, a few muſhrooms, and 


fome oyſters, a little thyme, marjoram, parſley, ſpi- 


nage, lemon- peel, ſalt, pepper, nutmeg and mace, fine- 


ly beaten ; take your veal caul, lay a layer of bacon and 


a layer of the ingredients, roll it in the veal caul, and 
either roaſt it or bake it. An hour will do either. When 


enough, cut it into ſlices, lay it into your diſh, and 


pour good gravy over it. Garniſh with lemon. 


Scotch collops d la Francois. 


Tars a leg of veal, cut it very thin, lard it with bas 
con, then take half a pint of ale boiling, and pour over 


it till the blood is out, and then pour the ale into a ba- 
ſon ; take a few ſweet herbs chopped ſmall, ſtrew them 
cver the veal and fry it in butter, flour it a little till 


enough, then put it into a diſh and pour the butter 
away, toaſt little thin pieces of bacon and lay round, 

our the ale into the ſtew- pan with two anchovies and a 
glaſs of white wine, then beat up the yolks of two eggs 


and ſtir in, with a little nutmeg, ſome pepper, and a 
2 piece 
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piece of butter, ſhake all together till thick, and then 


pour it into the diſh. Garniſh with lemon. 


To make a ſavoury diſh of veal. 

Cur large collops out of a leg of veal, ſpread them 
abroad on a dreſſer, hack them with the back of a knife, 
and dip them in the yolks of eggs; ſeaſon them with 
cloves, mace, nutmeg and pepper, beat fine; make 
force-meat with ſome of your veal, beef-ſuet, oyſters 


chopped, ſweet herbs ſhred fine, and the aforeſaid ſpice, 


ſtrew all theſe over your collops, roll and tie them up, 


put them on ſkewers, tie them to a ſpit, and roaſt them; 


to the reſt of your force-meat add a raw egg or two, roll 


them in balls and fry them, put them in your diſh with 


your meat when roaſted, and make the ſauce with ſtrong 
broth, an anchovy, a ſhalot, a little white-wine, and 
ſome ſpice. Let it ſtew, and thicken it with a piece of 
butter rolled in flour, pour the ſauce into the diſh, lay 


the meat in, and garniſh with lemon. 


| Scotch collops larded. : 
PSE ARx a fillet of veal, cut into thin ſlices, cut off 
the ſkin and fat, lard them with bacon, fry them brown, 
then take them out, and lay them in a diſh, pour out 
all the butter, take a quarter of a pound of butter and 


melt it in the pan, then ſtrew in a handful of flour; ſtir 
it till it is brown, and pour in three pints of good gra- 


vy, a bundle of ſweet herbs, and an onion, which you 
muſt take out ſoon ; let it boil a little, then put in the 
collops, let them ſtew half a quarter of an hour, put 
in ſome force-meat balls fried, the yolks of two eggs, 


A piece of butter, and a few pickled muſhrooms; ſtir all 
together for a minute or two til] it is thick, and then 
diſh it up. Garniſh with lemon. | 


To do them white. 
ArTrr you have cut your veal in thin flices, lard it 
with bacon ; ſeaſon it with cloves, mace, nutmeg, pep- 


per and falt, ſome grated bread, and ſweet herbs. Stew 


the knuckle in as little liquor as you can, a bunch of 


ſweet herbs, ſome whole pepper, a blade of mace, and 


four cloves; then t@ke a pint of the broth, ew the 


cutlets 
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cutlets in it, and add to it a quarter of a pint of white 
wine, ſome muſhrooms, a piece of butter rolled in flour, 


and the yolks of two eggs; ſtir all together till it is 


thick, and then diſh it vp. Garniſh with lemon. 
Veal blanquets. 


Ros r a piece of veal, cut off the ſkin and nervous 


parts, cut it into little thin bits, put ſome butter into a 


ſtew-pan over the fire with ſome chopped onions, fry 
them a little, then add a duſt of flour, ſtir it together, 


and put in ſome good broth, or gravy, and a bundle of 


{weet herbs : ſeaſon it with ſpice, make it of a good 
taſte, and then put in your veal, the yolks of two eggs 


beat up with cream and grated nutmeg, ſome chopped 


parſley, a ſhalot, ſome Jemon-peci grated, and a little 


juice of lemon. keep it ſtirring one way; when enough, 


diſh 1t up. 
A ſpaulder of veal d la Piedmontoiſe. 


"Pax a ſhoulder of veal, cut off the ſkin that it may 
hang lat one end, then lard the meat with bacon and 


ham, and ſeaſon it with pepper, ſalt, mace, ſweet herbs, 


parſley, and lemon- peel; cover it again with the ſkin, 


ftew it with gravy, and when it is juſt tender take it 
up; then take ſorel, ſome lettuce chopped ſmall, and 
ſtew them in ſome butter with parſley, onions, and 


muſhrooms ; the herbs being tender put to them ſome 


of the liquor, ſome ſweetbreads and ſome bits of ham. 
Let all ſtew together a little while, then lift up the ſkin, 
lay the ſtewed herbs over and under, cover it with the 
ſkin again, wet it with melted butter, ſtrew it over with 
_ crumbs of bread, and ſend it to the oven to brown; 
ferve it hot, with ſome good gravy in the diſh. The 
French ftrew it over with parmeſan before it goes to- 
the oven. 2 5 | 


A calf”s head ſurprize. 


| You muſt bone it, but not ſplit it, cleanſe it well, 
fill it with a ragoo (in the form it was before) made 


thus: take two {weetbreads, each {weetbread being cut 
into eight pieces, an ox's palate boiled tender and eut. 


F 2 ; ir to- 
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into little pieces, ſome cocks-combs, half an ounce of 
truffles and morels, ſome muſhrooms, ſome artichoke 
bottoms, and aſparagus tops ; ſtew all theſe in half a 
pint of good gravy, ſeaſon it with two or three blades 
of mace, four cloyes, half a nutmeg, a very little pep- 
per, and ſome falt, pound all theſe together, and put 
them into the ragoo: when it has ſtewed about half an 


hour, take the yolks of three eggs beat up with two 


fpoonfuls of cream and two of white wine, put it to the 
ragoo, keep it ſtirring one way for fear of turning, and 
 ttir in a piece of butter rolled in flour; when it is very 
thick and ſmooth fill the head, make a force-meat with 
half a pound of veal, half a pound of beef-ſuet, as much 


crumbs of bread, a few ſweet herbs, a little lemon- peel, 


and ſome pepper, ſalt, and mace, all beat fine together 


in a marble mortar ; mix it up with two eggs, make a 
few balls, (about twenty), put them into the ragoo in 


the head, then faſten the head with fine wooden ſkewers, 
lay the force-meat over the head, do it over with the 


| yolks of two eggs, and ſend it to the oven to bake. It 


will take about two hours baking. You muſt lay pieces 


of butter all over the head, and then flour it. When 


it is baked enough, lay it in your diſh, and have a pint 


of good fried gravy. If there is any gravy in the diſh. 
the head was baked in, put it to the other gravy, and 


boil it up; pour it into your diſh, and garniſh with le- 
mon. You may throw ſome muſhrooms over the head. 


| Swweetbreads of veal à la Dauphine. 


 Taxs the largeſt ſweetbreads you can get, open them 
in ſuch a manner as you can {tuff in force- meat, three 
will make a fine diſn; make your force-meat with a 


large fowl or young cock, ſkin it, aud pick off all the 
leh, take half a pound of fat and lean bacon, cut thefe 


very fine and beat them in a mortar : ſeaſon it with an 
 anchovy, ſome nutmeg, a little Jemon-peel, a very lit- 


tle thyme, and fome pariley : mix theſe up with the 


with fine wooden ſkewers; take the ſtew-pan, lay lay- 
ers of bacon at the bottom of the pan, ſeaſon them with 


nion 


yolk of an egg, fill your ſweetbreads, and faſten them 


pepper, ſalt, mace, cloves, ſwect herbs, and a large 


MADE PLAIN AND EASY. 6 


enion ſliced, upon that lay thin flices of veal, and then 


lay on your ſweetbreads; cover it cloſe, let it ſtand 


eight or ten minutes over a flow fire, and then pour in 
a quart of grown, | water or broth ; cover it cloſe, and 
let it ſtew two hours very ſoftly, then take out the 


ſweetbreads, keep them hot, ſtrain the gravy, ſkim all 
the fat off, boil it up till there is about half a pint, put 


in the ſweethreads, and give them two or three minutes 
ſtew in the gravy, then lay them in the diſh, and 12 855 


the gravy over them. | Garniſh with lemon.. 


of "I way to dreſs fveethreadr, 


Do not put any water or gravy into the Rew-pan,- 
but put the ſame veal and bacon over the ſweetbreads, 
and ſeaſon as under directed; cover them cloſe, put fire 


over as well as under, and when they are enough, take 


out the ſweetbreads, put in a laddleful of gravy, boil | 


it, and ftrain it, ſkim off all the fat, let it boil till it 


jellies, and then put in the ſweetbreads to glaze: lay 
cſſence of ham in the diſh, and lay the ſweetbreads upon 
it ; or make a very rich gravy with muthrooms, truffles 
end morels, a glaſs of white wine, and two ſpoonfuls - 
of catchup. Garniſh with cocks-combs forced and 
ſtewed in the gravy, 3 

Note, You may add to the firſt, truffles, morels, 
muſhrooms, cocks- combs, palates, artichoke bottoms, 
do ſpoonfuls of white wine, two of catchup, or juſt as 
vou pleaſe. | 


N. B. There are many ways of dreſſing ſweetbreads: 


you may lard them with thin lips of bacon, and roaſt 


them with what ſauce you pleaſe; or you may marinate 
them, cut them into thin ſlices, fur them and fry them. 
Serve them up with fried parſley, and either butter or 
gravy. Garniſh with lemon. 


Calf ” hitter lings or andouilles.. 


Taxz ſome of the largeſt calf's guts, cleanſe them, - 
cut them in pieces proportionable to the length of the 
puddings you defign to make, and tie one end to theſe 
pieces z then take ſome bacon, with a calf's udder and 


ehalgron blanched, and cut into dice or flices, put them 
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bay leaf, ſome ſalt, pepper, and ſhalot cut ſmall, and 
abbut half a pint of cream ; toſs it up, take off the pan, 
and thicken your mixture with four or five yolks of eggs 
and ſome crumbs of bread, then fill up your chitterlings 
with the ſtuffing, keep it warm, tie the other ends with 
packthread, blanch and boil them like hog's chitter- 
lings, let them grow cold in their own liquor before you 
ferve them up; boil them over a moderate fire, and 
ſerve them up pretty hot. Theſe ſort of andouilles, or 
puddings, muſt be made in ſummer, when hogs are ſel- 
dom killed. : : gn 


7 dreſs calf”s chitterlings curiouſly. 


ſweet herbs, and ſpice, then take the guts cleanſed, cut 


flices, then lay in the bottom of a kettle or pan ſome 
flices of bacon and veal, ſeaſon them with ſome pepper, 


let it ſtew {oftly, cloſe covered with fire over and under 

it, if the pot or pan will allow it ; then broil the pud- 
dings on a ſheet of white paper, well buttered on the 
inſide. | | 1 | 


To dreſs a ham d la Braiſe. 
Cra the knuckle, take off the ſwerd, and lay it 
in water to freſhen; then tie it about with a ſtring, 


with ſpice and ſweet herbs; then lay them in the bot- 
tom of a kettle with onions, parſnips, and carrots ſhi. 
ced. with ſome cives and parſley ; lay in your ham the 


it, and let it ſtew with a very flow fire twelve hours; 
put it in a pan, drudge it well with grated bread, and 
| | brown 


into a ſtew-pan and ſeaſon with fine ſpice pounded, a 


= a we A 6 £L 200 9B 


Cur a calf's nut in ſlices of its length, and the thick- 
| neſs of a finger, together with ſome ham, bacon, and 
'$ the white of chickens, cut after the ſame manner; put 
_ the whole into « ſtew-pan, ſeaſoned with ſalt, pepper, 


and divide them in parcels, and fill them with your 


ſalt, a bay-leaf, and an onion, and lay ſome bacbn and 
veal over them; then put in a pint of white wine, and 


take ſlices of bacon and beef, beat and ſeaſon them well 


fat ſide uppermoſt, and cover it with ſlices of beef and 
cover that flices of bacon, then lay on ſome fliced roots 
and herbs, the ſame as under it: cover it cloſe, and 
ſtop it cloſe with paſte, put fire both over and under 
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brown it with a hot iron; then ſerve it upon a clean 


napkin. Garniſh with raw parſley. 


Note, If you eat it hot, make a ragoo thus: take a 
veal ſweetbread, ſome livers of fowls, cocks-combs, 


muſhrooms, and truffles; toſs them up in a pint of 


good gravy, ſeaſoned with ſpice as you like, thicken it 
with a piece of butter rolled in flour, and a glaſs of red 


wine; then brown your ham as above, and let it ſtand 


a quarter of an hour to drain the fat out; take the li- 


quor it was ſtewed in, ftrain it, ſkim all the fat off, put 


it to the gravy, and boil it up. It will do as well as the 


eſſence of ham. Sometimes you may ſerve it up with a 
ragoo of crawtiſh, and ſometimes with carp ſauce 


To roaſt a ham or gammon. 


Pars off the facet; ot what ve call the in 0 


rhind, and lay it in lukewarm water for two or three 


hours; then lay it in a pan, pour upon it a quart of 


canary, and let it ſteep in it for ten or twelve hours. 


When you have ſpitted it, put ſome ſheets of white 


paper over the fat fide, pour the canary in which it. 


was ſoaked in the dripping-pan, and baſte with it all 
the time it is roaſting ; when it is roaſted enough, pull, 
off the paper, and drudge it well with crumbled bread. 
and parſley ſhred fine; make the fire briſk, and brown 
it well, If you eat it hot, garniſh it with raſpings of 


| bread ; if cold, ſerve it on a clean napkin, and garniſh 


it with green parſley for a ſecond courſe. 


To fluff a chine of pork. 
Maxx a ſtuffing of the fat leaf of pork, parſley, 
thyme, ſage, eggs, crumbs of bread ; ſeaſon it with 
pepper, ſalt, ſhalot, and nutmeg, and ſtuff it thick; 
then roaſt it gently, and, when it is about a quarter 
roaſted, cut the ſkin in flips, and make your ſauce with 
apples, lemon-peel, two or three cloves, and a blade of 
mace z ſweeten it with ſugar, put ſome butter in, and 


have muſtard in a cup. 


Various 
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| 4 arious woyrF areffng 4 pig. 8 


PF usr ſkin your pig up to the ears whole, then make 
a good plumb-pudding batter, with good beef-fat, 
fruit, eggs, milk, and flour, fill the ſkin, and ſew it 
up; it will look like a pig; but you muſt bake it, flour 
it very well, and rub it all over with butter, and, 
when it is near enough, draw it to the oven's mouth, 


rub it dry, and put it in again for a few minutes; lay 


it in the diſh, and let the ſauce be ſmall gravy and but- 
ter in the diſh ; cut the other part of the pig into four 
quarters, roaſt them as you do lamb, throw mint and. 
parfley on it as it roaſts; then lay them on water-creſ-. 
ſes, and have mint-ſauce in a baſon. Any one of theſe 
quarters will make a pretty fſide-diſh; or take one 
quarter and roaft, cut the other in ſteaks, and fry 


them fine and brown. Have ſtewed ſpinage in the 


diſh, and lay the roaſt upon it, and the fried in the 


middle. Garniſh with hard eggs aud Seville oranges 


cut into quarters, and have ſome butter in a cup; or, 


for change, you may bave good gravy 1n the dith, and 


garmſh with fried parſley and lemon; or you may 
make a rages of {weetbreads, artichoke-bottoms, truf- 


flies, morels, and good gravy, and pour over them. 


Garnith with lemon. Either of theſe will do for a top- 
diſh of a firſt courſe,. or bottom-diſhes at a fecond. 
courſe. You may fricaſey it white for a ſecond courſe 


at top, or a ſide-diſn. 
You may take a pig, ſkin him, and fill him with 


| force-meat, made thus: take two pounds of young 


pork,. fat and all, two pounds of veal the ſame, ſome 
ſage, thyme, parſley, a little lemon- peel, pepper, falt, 
mace, cloves, and a nutmeg ; mix them, and beat them 


fine in a mortar, then fill the pig, and ſew it up. You 
may either roaſt or bake. it. Have nothing but good 
gravy in the diſh. Or you may cut it into flices,, and 

* the head in the middle. Save the head whole with. 


the (kin on, and roaſt it by itſelf: when it is enough, 
cut it in two, and Jay it in your diſh: have ready fome 


good gravy and dried ſage rubbed in it, thicken it with 
a piece of butter rolled in flour, take out the brains, 


beat them up with the gravy, and pour them into the 


diſh. 
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make a bottom or ſide- diſh. 
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diſh. You may add a hard egy chopped, and put into 


the ſauce. 


Note, You may make a very good pie of it, as you 
may ſee in the directions for pies, which you may either 


i 


You muſt obſerve in your white fricaſey that you 


| take off the fat, or you may make a very good diſh 


thus; take a quarter of pig ſkinned, cut it into chops, _ 
ſeaſon them with ſpice, and waſh chem with the yolks 
of eggs, butter the bottom of a diſh, lay theſe ſteaks on 
the diſh, and upon every ſteak lay fome force-meat the 


| thickneſs of half a crown, made thus: take half a 


pound of veal, and of fat pork the ſame quantity, chop. 


them very wall together, and beat them in a mortar. 


fine; add ſome ſweet herbs and ſage, a little lemon- 
peel, nutmeg, pepper and falt, and a little beaten. 
mace ; upon this lay a layer of bacon or ham, and then 
a bay-leaf ; take a little, fine ſkewer and flick juſt in 


about two inches long, to hold them together, then 
Pour a little melted butter over them, and tend them to 
the oven to bake; when they are enough, lay them in 
your diſh, and pour good gravy over them with muſh- 


rooms; and gar niſh with lemon. 


A pig in jelly. 
Cur it into quarters, and lay it into your ſtew- pan, 


put in one calf's foot and the pig's feet, a pint of Rhe- 


niſh wine, the juice of four lemons, and one quart of 
water, three or four blades of mace, two or three cloves, 
ſome ſalt, and a very little piece of lemon-peel ; ſtove 
it, or do it over a ſlow fire two hours; then take it up, 
lay the pig into the diſh you intended it for, then ſtrain 
the liquor, and, when the jelly is cold, ſkim off the fat, 
and leave the ſettling at the bottom. Warm the jelly 
again, and pour over the pig; then ſerve it up cold i in 


5 the jelly. 


To teh a pig the French auay. 


Seir your pig lay it down to the fire, let it roaſt 
till it is thoroughly warm, then cut it off the ſpit, and 
divide it in twenty pieces. Set them to ſtew in half a 


Pint of white wine, and a pint of krong broth, ſeas 
foncd 
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ſoned with grated nutmeg, pepper, two onions cut 
ſmall, and ſome {tripped thyme. Let it ſtew an hour, 


then put to it half a pint of ſtrong gravy, a piece of 


butter rolled in flour, ſome anchovies, and a ſpoonful 
of vinegar, or muſhroom-pickle : when it is enough, 
lay it in your diſh, and pour the gravy over it, then 
garniſh with orange and lemon. OW 


To are; „ pig au pere duillet. 


Cur off the head, and divide it into quarters, lard 


them with bacon, ſeaſon them well with mace, cloves, 
pepper, nutmeg, and falt. Lay a layer of fat bacon at 
the bottom of a kettle, lay the head in the middle, and 
the quarters round; then put in a bay leaf, one rocam- 


bole, an omon ſliced, lemon, carrot, parſnips, parſley, 


and cives; cover it again with bacon, put in a quart of 
broth, ſtew it over the fire for an hour, and then take 
it up, put your pig into a ſtew-pan or kettle, pour in 
a bottle of white wine, cover it cloſe, and let it ſtew for 


an hour very ſoftly, If you would ſerve it cold, let it 
ſtand till it is cold; then drain it well, and wipe it, that 
it may look white, and lay it in a diſh with the head 


in the middle, and the quarters round, then throw ſome 
green parſley all over; or any one of the groom is a 
very pretty little diſh, laid on water-cre 

would have it hot, whilſt your pig is ſtewing in the wine, 


take the firſt gravy it was ſtewed in, and ſtrain it, ſcim 
off all the fat, then take a ſweetbread cut into five or 


ſix lices, ſome truffles, morels, and muſhrooms ; ſtew 
all together till they are enough, thicken it with the 
yolks of two eggs, or a piece of butter rolled in flour, 
and, when your pig 18 enough, take it out and lay it in 
your diſh, and put the wine it was ſtewed in to the ra- 
go; then pour all over the pig, and garniſh with lemon. 


4 pig matelote. 


Gur and feald your pig, cut off the head and pet- 
ty-tocs, then cut your pig in four quarters, put them 


with the head and toes into cold water; cover the bot- 


tom of a ſtew- pan with ſlices of bacon, and place over 


them the ſaid quarters, with the petty-toes and the head 
| cut 


es. If you 
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cut in two. Seaſon the whole with pepper, ſalt, thyme, 


bay-leaf, an onion, and a bottle of white wine; lay over 
more ſlices of bacon, put over it a quart of water, and 


let it boil. Take two large eels, ſkin and gut them, 


and cut them about five or ſix inches long; when your 
pig is half done, put in your eels, then boil a dozen of 
args craw-fiſh, cut off the claws, and take off the ſhells 
of the tails; and, when your pig and eels are enough, 
lay firſt your pig and the petty-toes round it, but don't 
ut in the head, (it will be a pretty diſh cold); then 
bs your eels and craw-fiſh over them, and take the li- 
quor they were ſtewed in, ſkim off all the fat, then add 
to it half a pint of ſtrong gravy, thickened with a little 
piece of burnt butter, and pour over it, then garniſh 


with craw- fiſn and lemon. This will do for a firſt courſe, 


or remove. Fry the brains and lay round, and all over 


To dreſs a pig le c fat lim. 


Taxs a fat pig, cut off his head, lit and truſs bim 
up like a lamb ; when he is ſlit through the middle and 
ſkinned, parboil him a little, then throw ſome parſley- 


over him, roaſt it and drudge it. Let your ſauce be 


half a pound of butter and a pint of cream, ſtirred all 


together till it is ſmooth; then pour it over and ſend it 


to table. | | | 
To roaſt a fig avith the hair on. . 
Dx aw your pi g very clean at the vent, then take out 


the guts, liver, and lights; cut off his feet, and truſs 
him, prick up his belly, ſpit kim, lay him down to the 


fire, but take care not to ſcorch him: when the {kin 


begins to riſe up in bliſters, pull off the ſkin, hair and 
all: when you have cleared the pig of both, ſcorch him 
down to the bones, and baſte him with butter and 
cream or half a pound of butter, and a pint of milk, 
put it into the dripping-pan, and keep baſting it well; 
then throw ſome ſalt over it, and drudge it with crumbs 
of bread till it is half an inch or an inch thick. When 


it is enough, and of a fine brown, but not ſcorched, 


take it up, lay it in your Giſh, and let your ſauce be 
good gravy, thickened with butter rolled in a little flour, 
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or elſe make the following ſauce : take half a pound of 
butter and a pint of cream, put them on the fire, and 
keep them ſtirring one way all the time; when the but- 


ter is melted, and the ſauce thickened, pour it into your 
diſh. Don't garniſh with any thing unleſs ſome raſpings 


of bread, and then with your finger figure it as you 
fancy. e 


To roaſt a pig with the ſhin on. 


LET your pig be newly killed, draw him, flay him, 
and wipe him very dry with a cloth; then make a hard 
meat with a pint of cream, the yolks of ſix eggs, gra- 
ted bread, and beef-ſuet, ſeaſoned with ſalt, pepper, 


_ mace, nutmeg, thyme, and lemon-peel ; make of this 


a pretty ſtiff pudding, ſtuff the belly of the pig, and 
ſew it up; then ſpit it, and lay it down to roaſt. Let 
your dripping-pan be very clean, then pour into it a 


pint of red wine, grate ſome nutmeg all over it, then 
throw a little ſalt over, a little thyme, and Tome le- 


mon- peel minced ; when it is enough, ſhake a little 


flour over it, and baſte it with butter, to have a fine 


froth. Take it up and lay it in a diſh, cut off the head, 
take the ſauce which 1s in your dripping-pan, and 
thicken it with a piece of butter; then take the brains, 
bruiſe them, mix them with the ſauce, rub in a little 
dried ſage, pour it into your diſh, ſerve it up. Garniſh 


with hard eggs cut into quarters, and, if you have not 
| ſauce enough, add half a pint of good gravy. 


Note, You mult take great care no aſhes fall into the 


dripping-pan, which may be prevented by having a 
good fire, which will not want any ſtirring. | 5 


To make a pretty diſh of a breaſt of veniſon. 


Tak half a pound of butter, flour your veniſon, 
and fry it of a fine brown on both fides; then take it 
up, and keep it hot covered in the diſh: take ſome flour, 
and ſtir it into the butter till it is quite thick and brown, 
(but take great care it don't burn), ſtir in half a pound 
of lump-ſugar beat fine, and pour in as much red wine 
as will make it of the thickneſs of a ragoo ; ſqueeze in 
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the juice of a lemon, give it a boil up, and pour it over 
the veniſon, Don't garniſh the diſh, but ſend it to ta- 


AS 
To bril a haunch or neck of veniſon. 

| Lav it in falt for a weck, then boil it in a cloth well 
floured ; for every pound of veniſon allow a quarter of 


an hour for the boiling, For ſauce you mult boil ſome 


cauliflowers, pulled into little ſprigs in milk and water, 
ſome fine white cabbage, ſome turnips cut into dice, 


_ with ſome beetroot cut into long narrow pieces, about 
an inch and a half long, and half an inch thick: lay 


a ſprig of cauliflower, and ſome of the turnips maſhed 
with ſome cream and a little butter; let your cabbage 


be boiled, and then beat in a ſauce- pan with a piece of 
butter and ſalt, lay that next the cauliflower, then the 


| turnips, then cabbage, and ſo On, till the diſh is full; 


place the beetroot here and there, juſt as you fancy; 
it looks very pretty, and is a fine diſh. Have a little 
melted butter in a cup, if wanted. 

Note, A leg of mutton cut veniſon-faſhion, and drefl- 
ed the ſame way, 1s a pretty diſh ; or a fine neck, with 
the ſcraig cut off. This eats well, boiled or haſhed, with 
gravy and ſweet ſauce the next day. 8 


Ta boil a leg of mutton lite veniſon. 


TARE a leg of mutton cut veniſon-faſhion, boil it in 
a cloth well floured, and have three or four cauli- 
flowers boiled, pulled into ſprigs, ſtewed in a ſauce-pan 
with butter, and a little pepper and falt; then have ſome 


ſpinage picked and waſhed clean, put it into a ſauce- 


pan with a little ſalt, covered cloſe, and ſtewed a little 
while; then drain the liquor, and pour in a quarter of 
a pint of good gravy, a good piece of butter rolled in 


flour, and a little pepper and ſalt; when ſtewed enough, 
lay the ſpinage in the diſh, the mutton in the middle, 


and the cauliflower over it, then pour the butter the 
cauliflower was ſtewed in over it all: but you are to 
obſerve, in ſtewing the cauliflower, to melt your butter 
nicely, as for ſauce, before the cauliflower goes in. 


This is a genteel dith for a firſt courſe at bottom. 


G * | To 
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| To roaſt tripe. 


Cur your tripe in two ſquare pieces, ſomewhat long, 


have a force-meat made of crumbs of bread, pepper, 


ſalt, nutmeg, ſweet herbs, lemon-peel, and the yolks of 


eggs, mixt all together; ſpread it on the fat fide of the 
tripe, and lay the other fat fide next it; then roll it as 
light as you can, and tie it with a packthread ; ſpit it, 
roaſt it, and baſte it with butter ; when roaſted, lay it 
in your diſh, and for ſauce melt ſome butter, and add 
what drops from the tripe. Boil it together, and gar- 
niſh with raſpings. 5 


To dreſs PouLTRy. 


To roaſt a turkey. | 
Tur beſt way to roaſt a turkey is to looſen the ſkin 


on the breaſt of the turkey, and fill it with force-meat ' 


made thus: take a quarter of a pound of beef-ſuet, as 
many crumbs of bread, a little lemon-peel, an anchovy, 
ſome nutmeg, pepper, parfley, and a little thyme. 
Chop and beat them all well together, mix them with 
the yolk of an egg, and {tuff up the breaſt; when you 


have no ſuet, butter will do; or you may make your 


force-meat thus: ſpread bread and butter thin, and 

rate ſome nutmeg over it: when you have enough, roll 
it up, and ſtuff the breaſt of the turkey; then roaſt it 
of a tine brown, but be ſure to pin ſome white paper on 
the breaſt till it is near enough. You muſt have good 
_ gravy in the diſh, and ſpread ſauce made thus: take a 


good piece of crumb, put it into a pint of water, with 


a blade or two of mace, two or three cloves, and ſome 


whole pepper. Boll it up five or ſix times, then with a 


ſpoon take out the ſpice you had before put in, and 
then you mult pour off the water, (you may boil an 
onion in it if you pleaſe) ; then beat up the bread with 
a good piece of butter and a little ſalt, or onion- ſauce, 
made thus: take ſome onions, peel them and cut them 
into thin ſlices, and boil them half an hour in milk and 
water; then drain the water from them, and beat them 
up with a good piece of butter; ſhake a little flour im, 
an 
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and ſtir it all together with a little cream, if you have 
it, (or milk will do); put the ſauce into boats, and 


| garniſh with lemon. 


Another way td make ſauce : Take half a pint of 
oyſters, ftrain the liquor, and put the oyſters with the 
liquor into a ſauce-pan, with a blade or two of mace; 
let them juſt lump, then pour in a glaſs of white wine, 
Jet it boil once, and thicken it with a piece of butter 
rolled in flour. Serve this up in a baſon by itſelf, with _ 


good gravy in the diſh; for every body don't love 
oyſter-ſauce. This makes a pretty ſide-diſh for ſupper, 


or a corner-diſh of a table for dinner. If you chafe it 
in the diſh, add half a pint of pravy to it, and boil it 
up together. 'This ſauce is good either with boiled or 
roaſted turkeys or fowls; but you may leave the gravy 
out, adding as much butter as will do for ſauce, and 


garniſhing with lemon. 


To make -a mock 22 is either for turkeys or Bi 


boiled. 


Fox c the turkeys or fow!s as above, and make 


your ſauce thus: take a quarter of a pint of water, an 


anchovy, a blade or two of mace, a piece of lemon-peel, 
and five or fix whole peppercorns. Boll theſe together, 
then ſtrain them, add as much butter, with a little flour, 
as will do for ſauce ; let it boil, and lay ſauſages round 
the fowl or turkey. Garniſh with lemon. 


To make WY Pres Me for white forwl; of ull forts. 


Tak a pint of muſhrooms, waſh and pick them 
very clean, and put them into a ſauce- pan, with a little 


| ſalt, ſome nutmeg, a blade of mace, a pint of cream, 


and -a good piece of butter rolled in flour. Boil theſe 
all together, and keep ſtirring them; then pour your 


ſauce into your. Giſh, and garuiſh with lemon. 


MN. uſhromm-ſauce for white fowls boiled. 


Taxt half a pint of cream, and a quarter of a 
pound of butter, ſtir them together one way till it is 
chick; then add a ſpounful of muſhroom-pickie, pickled 
| G 2 muthrooms, 
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muſhrooms, or'freſh if you have them. Garniſh only 
with lemon. 5 


To make celery-ſauce either for roaſted or boiled fo!s, 
_ turkeys, partridges, or any other game. "LD 


Taxsz a large bunch of celery, waſh and pare it very 
clean, cut it into little thin bits, and boil it ſoftly in 
a little water till it is tender; then add a little beaten 
mace, ſome nutmeg, pepper, and ſalt, thickened with 

a good piece of butter rolled in flour; then boil it up, 

and pour in your diſh. | 8 

You may make it with cream thus: boil your celery 
as above, and add ſome mace, nutmeg, a piece of but- 
ter as big as a walnut rolled in flour, and half a pint 
of cream ; boil them all together, and you may add, 
if you will, a glaſs of white wine, and a ſpoonful of 
catchup. %% Te 7 | 


To make brown zelery-ſauce. 
STew the celery as above, then add mace, nutmeg, Kg 
pepper, falt, a piece of butter rolled in flour, with a 


glaſs of red wine, a ſpoonful of catchup, and half a ” 
pint of good gravy ; boil all theſe together, and pour - 
into the diſh. Garniſh with lemon. 1 
To flew a turkey or fowl in celery- ſauce. 
You muſt judge, according to the largeneſs of your 
turkey or fowl, what celery or ſauce you want. Take 
a large fowl, put it into a ſauce-pan or pot, and put to ks 
it one quart of good broth or gravy, a bunch of celery * 
waſhed clean, and cut ſmall, with ſome mace, cloves, ſp 
pepper, and allſpice, tied looſe in a muſlin rag; put in 2 
an onion and a ſprig of thyme; let theſe ſtew ſoftly 3 
till chey are enough, then add a piece of butter rolled 8 
in flour; take up your fowl, and pour the ſauce over 
it. An hour will do a large fowl, or a ſmall turkey; 
but a very large turkey will take two hours to do it 
ſoftly. If it is overdone or dry, it is ſpoiled ; but you 
may be a judge of that, if you look at it now and then. tl 
Mind to take out the onion,*thyme, and ſpice, before b 
you fend it to table. | | a 


Note, 
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"Noda A neck of veal done this way is very good, 
and will take two hours doing. 


To mats egg- ſauce proper for roaſting chickens. 
Mur your butter thick and fine, chop two or three 


hard-boiled eggs fine, put them into a baſon, pour the 


dae over them, and have good gravy in the diſh. 


Shalvt- -ſauce for roaſted b. 


Takt five or fix ſhalots peeled and cut ſmall, put 


them into a ſauce-pan, with two ſpoonfuls of white 


wine, two of water, and two of vinegar; give them 


a boil up, and pour them into your diſh, with a little 


pepper and ſalt. Fowls roaſted and laid on waterereſſes 


is very good, without any other ſauce. 


ele bee for a : ferais 8 mutton boiled. | 


Take two ſpoonfuls of the liquor the mutton is 
boiled in, two ſpoonfuls of vinegar, two or three ſha- 


lots cut fine, with a little falt ; put it into a ſauce- 
pan, with a piece of butter as big as a walnut rolled in 
a little flour; ſtir it together, and give it a boil. For 


thoſe who love ſhalot, it is the prettieſt ſauce that can 
be made to a ſeraig of mutton. 
To areſs livers with muſhroom-ſauce. 


Tak ſome pickled or freſh muſhrooms, cut ſmall ; 
both, if you have them; and let the livers be brolfed 


fine, with a good deal of parſley chopped ſmall, a 
ſpoonful or two of catchup, a glaſs of white wine, and 


as much good gravy as will make fauce enough; thick- 
either for roaſted or boiled. 


A pretty little ſauce. 


Tax the "JI of the fowl, bruiſe it with a little of 
the liquor, cut a little lemon- peel fine, melt ſome good 
butter, and mix the liver by degrees; give it a a bo 
and pour it into the difh. 
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7 THE ART OF COOKERY 


To make lemon-ſauce for boiled Gault. 


Tak a lemon, pare off the rind, then cut it into 


| ſlices, and cut it ſmall; take all the kernels out, bruiſe 


the liver with two or three ſpoonfuls of good gravy, 


then melt ſome butter, mix it all together, give them 


a boil, and cut in a little lemon- peel very ſmall. 


A German way of dreſſing fowls. 


'TakxE a turkey or fow], ſtuff the breaſt with what 
force- meat you like, and fill the body with roaſted 
cheſnuts peeled. Roaſt it, and have ſome more roaſted 
cheſnuts peeled, put them in half a pint of good gravy, 
with a little piece of butter rolled in flour; boil theſe 
together, with ſome ſmall turnips and fauſages cut in 


flices, and fried or boiled. Garniſh with cheſnuts. 
Note, You may dreſs ducks the ſame way. _ 
To dreſs a turkey or fowl to perfection. 


Box them, and make a force-meat thus : take the 
fleſh ofa fowl, cut it ſmall, then take a pound of veal, 


beat it in a mortar, with half a pound of beef-ſuet, as 
much erumbs of bread, ſome muſhrooms, truffles and 
morels cut ſmall, a few ſweet herbs and parſley, with 


ſome nutmeg, pepper and falt, a little mace beaten, 


| ſome lemon-peel cut fine; mix all theſe together, with 


the yolks of two eggs, then fill your turkey, and roaſt 
it, This will do for a large turkey, and fo in propor- 


tion for a fowl. Let your ſauce be good gravy, with 
- muſhrooms, truffles and morels in it: then garniſh 
with lemon, and for variety's ſake you may lard your 


fowl or turkey. 


To ſtew a turkey brown. 


Takt your turkey, after it is nicely picked and 
drawn, fill the ſkin of the breaſt with force-meat, and 
put an anchovy, a ſhalot, and a little thyme in the 


elly, lard the breaſt with bacon, then put a good 
piece of butter in the ſtew-pan, flour the turkey, and 
fry it juſt of a fine brown; then take it out, and put 
it into a deep ftew-pan, or little pot, that will juſt 
PE SS hold 
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hold it, and put in as much gravy as will barely cover 
it, a glaſs of re] wine, ſome whole pepper, mace, two 
or three cloves, and a little bundle of tweet herbs; co- 
ver it cloſe, and ſtew it for an hour, then take up the 
turkey, and keep it hot covered by the fire, and boil 


the ſauce to about a pin', ſtrain it off, add the yolks of 


two eggs, and a piece of butter rolled in flour; ftir it 


till it is thick, and then lay your turkey in the diſh, 


and pour your ſauce over it. You may have ready ſome 
little French loaves, about the bigneſs of an egg, cut 


off the tops, and take out the crumb ; then fry them of 
a fine brown, fill them with ſtewed oylters, lay them 


round the diſh, and garniſh with lemon. 
To flew a turkey brown the nice way. 


Box it, and fill it with a force- meat made thus: 
take the fleſh of a fowl, half a pound of veal, and the 
fleſh of two pigeons, with a well-pickled or dry tongue, 
peel it, and chop it all together, then beat in a mor- 


tar, with the marrow of a beef bone, or a pound of 
the fat of a loin of veal; ſeaſon it with two or three 


blades of mace, two or three cloves, and half a nutme 


dried at a good diſtance from the fire, and pounded, 


with a little pepper and falt : mix all theſe well toge- 
ther, fill your turkey, fry them of a fine brown, and 


put it into a little pot that will juit hold it; lay four or 


five ſkewers at the bottom of the pot, to keep the tur- 
key from ſticking; put in a quart of good beef and 


veal gravy, wherein was boiled ſpice and ſweet herbs, 


cover it cloſe, and let it ſtew balf an hour; then put in 
a glaſs of red wine, one ſpoonful of catchup, a large 
ſpoonful of pickled muſhrooms, and a few freſh ones, if 
you have them, a few truffles and morels, a piece of but- 
ter as big as a walnut rolled in flour; cover it cloſe, and 
let it ſtew half an hour longer; get the little French rolls 
ready fried, take ſome oyſters, and ſtrain the liquor from 
them, then put the oylters and liquor into a ſauce-pan, 
with a blade of mace, a little white wine, and a piece 
of butter rolled in flour; let them ſtew till it is thick, 
then fill the loaves, lay the turkey in the diſh, and pour 
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the ſauce over it. If there is any fat on the gravy take 


it off, and Jay the loaves on each fide of the turkey. 


Garniſh with lemon when you have no loaves, and take 
oyſters dipped in batter and fried. „ 1 1 55 
Note, The fame will do for any white fowl. 


A fowl d la braiſe. 


Tauss your fowl, with the leg turned into the belly, 


ſeaſon it both inſide and out, with beaten mace, nut- 


meg, pepper, and ſalt, lay a layer of bacon at the bot- 


tom of a deep ſtew-pan, then a layer of veal, and after- 
Wards the fowl, then put in an onion, two or three 
_ cloves ſtuck in a little bundle of ſweet herbs, with a 


piece of carrot, then put at the top a layer of bacon, 


another of veal, and a third of beef, cover it cloſe, and 
let it ſtand over the fire for two or three minutes, then 
pour in a pint of broth, or hot water; cover it cloſe, 
and let it ſtew an hour, afterwards take up your fowl, 
ſtrain the ſauce, and after you have ſkimmed off the fat, 
_ thicken it with a little piece of butter. You may add 
juſt what you pleaſe to the ſauce. A ragoo of ſweet 


herbs, cocks-combs, truffles and morels, or muſhrooms, 


with force-meat balls, looks very pretty, or any of the 
ſauces above. | ; 5 | 


To ferce a fowl. 


'Taxt a good fowl, pick and draw it, ſlit the ſkin 


down the back, and take the fleſh from the bones, mince 
it very ſmall, and mix it with one pound of beef-{uet 
| ſhred, a pint of large oyſters chopped, two anchovies, 
a ſhalot, a little grated bread, and ſome ſweet herbs : 
ſhred all this very well, mix them together, and make 
it up with the yolks of eggs, then turn all theſe ingre- 
dients on the bones again, and draw the ſkin over again, 
then ſew up the back, and either boil the fowl in a 
bladder an hour and a quarter, or roaſt it; then ſtew 


fome more oyſters in gravy, bruiſe in a little of your 


force-meat, mix it up with a little freſh butter, and a 
very little flour; then give it a boil, lay your fowl in the 
diſh, and pour the ſauce over it, garniſhing with lemon. 
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To roaſt a fowl with cheſnuts, 


Fiss take ſome cheſnuts, roaſt them very carefully, 
ſo as not to burn them, take off the ſkin, and peel them, 


take about a dozen of them cut ſmall, and bruiſe them 


in a mortar ; parboil the liver of the fowl, bruiſe it, 
cut about a quarter of a pound of ham or bacon, and 
ound it z then mix them all together, with a good 


deal of parſley chopped ſmall, a little ſweet herbs, fome | 
mace, pepper, falr, and nutmeg; mix theſe together 


and put into your fowl, and roaſt it. The beſt way of 


doing it is to tie the neck, and hang it up by the legs 
to roalt with a ftring, and baſte it with butter. For 
ſauce take the reſt of the cheſnuts peeled and ſkinned, 
put them into ſome good pravy, with a little white 
wine, and thicken it with a piece of butter rolled in 
flour; then take up your fowl, lay it in the diſh, and 


pour in the ſauce. Garniſh with lemon. 


. Pullets d la Sainte Menehout. 


Arr having truſſed the legs in the body, lit them 
along the back, ſpread them open on a table, take out 


the thigh bone, and beat them with a rolling-pin; then 
| ſeaſon them with pepper, ſalt, mace, nutmeg, and 


ſweet herbs ; after that take a pound and a half of veal, 
cut it into thin ſlices, and lay it in a ſtew- pan of a con- 
venient ſize to ſtew the pullets in: cover it and ſet it 


over a ſtove or ſlow fire, and when it begins to cleave 


to the pan, ftir in a little flour, ſhake the pan about till 
it be a little brown, then pour in as much broth as will 
ſtew the fowls, ſtir it together, put in a little whole 
pepper, an onion, and a little piece of bacon or ham; 
then lay in your fowls, cover them cloſe, and let them 
ſtew half an hour; then take them out, lay them on 


the gridiron to brown on the inſide, then lay them be- 


fore the fire to do on the outſide; ſtrew them over with 
the yolk of an egg, ſome crumbs of bread, and baſte 


them with a little butter: let them be of a tine brown, 


and boil the gravy till there is about enough for ſauce, 
ferain it, put a few muſhrooms in, ang a little piece of 
: 7 butter 
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22 THE ART OF COOKERY 
butter rolled in flour; lay the pullets in the diſh, and 
pour in the ſauce. Garniſh with lemon. F 

Note, You may brown them in the oven, or fry 
them, which you pleaſe. i | 

| | Chicken furpriſe. 

Ir a ſmall diſh, one large fowl will do; roaſt it, and 
take the lean from the bone, cut it in thin ſlices, about 
an inch long, toſs it up with fix or ſeven ſpoonfuls of 
cream, and a piece of butter rolled in flour, as big as a 
walnut. Boil it up, and ſet it to cool; then cut fix or 
| ſeven thin ſlices of bacon round, place them in a petty- 
pan, and put ſome force-meat on each fide, work them 


up in the form of a French roll, with a raw egg in your 


hand, leaving a hollow place in the middle; put in 
your fowl, and cover them with ſome of the ſame force- 
meat, rubbing them ſmooth with your hand and a raw 


855 make them of the height and bigneſs of a French 
roll, 


and throw a little fine grated bread over them. 


Hake them three quarters or an hour in a gentle oven, 


or under a baking cover, till they come to a tine brown, 


and place them on your mazarine, that they may not 
touch one another, but place them fo that they may 


not fall flat in the baking; or you may form them on 


Four table with a broad kitchen knife, and place them 


on the thing you intend to bake them on. You may 
put the leg of a chicken into one of the loaves you in- 
tend for the middle. Let your ſauce be gravy thicken- 


ed with butter and a little juice of lemon. This is a 


pretty ſide diſh for a firſt courſe, ſummer or winter, if 
you can get them. Eg I 


Mutton chops in diſtuſe. 


| Take as many mutton chops as you want, rub them 
with pepper, ſalt, nutmeg, and a little parſley ; roll 
each chop in half a ſheet of white paper, well buttered 


von the inſide, and rolled on each end cloſe. Have ſome 


hog's lard, or beef-dripping boiling in a ſtew- pan, put 
in the ſteaks, fry them of a fine brown, lay them in 
your diſh, and garniſh with fried parſley ; throw ſome 
all over, have a little. good gravy in a cup, but take 
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eat care you do not break the paper, nor have any we 
in the diſh, but let them be well drained. 


2 aalen roafted 2 force-meat ed cucumbers. 


Takt two chickens, dreſs them very neatly, break 
the breaſt- bone, and make force-meat*®thus : take the 
fleſh of a fowl, and of two pigeons, with ſome ſlices of 
ham or 0 , chop them all well together, take the 


crumb of a penny Joaf ſoaked in milk and boiled, then 


ſet to cool; when it is cool mix it all together, ſeaſon 
it with beaten mace, nutmeg, pepper, and a little ſalt, 


a very little tbyme, ſome parſley, and a little lemon- 


peel, with the yolks of two eggs; then fill your fowls, 
ſpit them, and tie them at both ends; after you have 


papered the breaſt, take four cucumbers, cut them in 


two, and lay them in falt and water two or three hours 
before; then dry them, and fill them with ſome of the 

force-meat, (which you muſt take care to ſave), and 
tie them with a packthread, flour them and fry them of 


a fine brown; when your chickens are enough, lay them 
in the diſh, and untic your cucumbers, but take care the 
meat do not come out; then lay them round the chic- 


kens with the fat ſide downwards, and the narrow end 
upwards. You muſt have ſome rich fried gravy, and 
pour into the diſh ; then garviſh with lemon. | 

Note, One large fow] done this way, with the cu- 
cumbers laid round it, looks very pretty, and is a very 


good ik. 
_ Chickens a la braiſe. 

You muſt take a couple of fine chickens, lard them, 
and ſeaſon them with pepper, ſalt, and mace; then 
lay a layer of veal in the bottom of a deep ſtew-pan, 
with a ſlice or two of bacon, an onion cut to pieces, a 


piece of carrot and a layer of beef; then lay in the 
chickens with the breaſt downward, and a bundle of 


| ſweet herbs ; after that lay a layer of beef, and put in 


a quart of broth or water; cover it cloſe, let it ſtew ve- 
ry ſoftly for an hour after it begins to ſimmer. In the 
mean time, get ready a ragoo thus; take a good veal 
iweetbread or two, cut them ſmall, ſet . on the 

re, 


% THE ART OF COOKERY 


fire, with a very little broth or water, a few cocks-combs, 


4 


truffles and movels, cnt ſmall with an ox-palate, if you 
have it : ſtew them all together till they are enough; 
and when your chickens are done, take them up, and 


keep them hot; then ſtrain the liquor they were ſtewed 
in, ſkim the fat of, and pour into your ragoo, add a 


glaſs of red wine, a ſpoonful of catchup, and a few 


moſhrooms; then boil all together, with a few arti- 
choke bottoms cut in four, and N N If your 


. 0 | þ „ 8 . : 
ſauce is not thick enough, take a little piece of butter 


rolled in flour, and when enough lay your chickens in 
the diſh, and pour the ragoo over them. Garniſh with 


lemon. 


Or you may make your ſauce thus: take the gravy 


the fowls were ſtewed in, ftrain it, ſkim off the fat, have 
ready half a pint of oyſters, with the liquor ſtrained, 
put them to your gravy with a glaſs of White wine, a 


good piece of butter rolled in flour; then boil them all 


together, and pour over your fowls. Garniſh with lemon. 


To marinate fowls. 


Take a fine large fowl or turkey, raiſe the ſkin from 


the breaſt-bone with your finger, then take a veal ſweet- 
| bread and cut it ſmall, a few oyſters, a few muſhrooms, 
an anchovy, ſome pepper, a little nutmeg, ſome lemon- 


peel, and a little thyme ; chop all together ſmall, and 
mix it with the yolk/of an egg, ſtuff it in between the 
ſein and the fleſh, but take great care you do not break 
the ſkin, and then ſtuff what oyſters you pleaſe into the 


body of the fowl. You may lard the breaſt of the fowl. 
with bacon, if you chuſe it. Paper the breaſt and roaſt 
it. Make good gravy, and garniſh with lemon. You 


may add a few muſhrooms to the ſauce. 
To broll chickens. 


Slir them down the back, and ſeaſon them with 
pepper and ſalt, lay them on a very clear fire, and at 
a great diſtance. Let the inſide ly next the fire till it 
is above half done: then turn them, and take great 
care the fleſhy ide does not burn, throw ſome fine raſp- 
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ings of bread over it, and let them be of a fine brown, 
but not burnt, Let your ſauce he good gravy, with 


muſhrooms, and garniſh with lemon and the livery 
broiled, the grizzards cut, ſlaſhed, and broiled with 
pepper and ſalt. | 5 
Or this ſauce; take a handful of ſorrel, dipped in 
boiling water, drain it, and have ready half a pint of 
ood gravy, a ſhalot ſhred ſmall, and ſome parſley 
boiled very green; thicken it with a piece of butter 


rolled in flour, and add a glaſs of red wine, then lay 


your ſorrel in heaps round the fowls, and pour the 
ſauce over them. Garniſh with lemon. 
Note, You may make juſt what ſauce you fancy. 


Pulled chickens. 


Tax three chickens, boil them juſt fit for eating, 
but not too much; when they are boiled enough, flay 


all the ſkin off, and take the white fleſh off the bones, 


ull it into pieces about as thick as a large quill, and 
ory as Jong as your finger. Have ready a quarter of 


aà pint of good cream and a piece of freſh butter about 
=” big as an egg, ſtir them together till the butter is all 
| melted, and then put in your chickens with the gravy 


that came from them, give them two or three toſſes 


round on the fire, put them into a diſh, and fend them 


up hot. | e . 
Note, The leg makes a very pretty diſh by itſelf, 


' broiled very nicely with ſome pepper and falt, the 


livers being broiled, and the gizzards broiled, cut and 1 
flaſhed, and laid round the legs, with good gravy-ſauce 
in the diſh. Gatniſh with lemon. e 


e 4 pretty way of ftewing chickens. 

Tax two fine chickens, half-boil them, then take 
them up in a pewter or filver diſh, if you have one; 
cut up your fowls, and ſeparate all the joint-bones one 
from another, and then take out the breaſt- bones. If 


there is not hquor enough from the fowls, add a few 


ſpoonfuls of water they were boiled in, put in a blade 
of mace and a little ſalt ; cover it cloſe with another 
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ſtew till'the-chickens are enough, and then ſend them 
hot to the table in the ſame ih 


to tl they were ſtewed in. 
Note, his is a very pretty diſh for any fick perſon, 


or for a lying-in lady: for change it is better than 
butter, and the ſauce is very agreeable and pretty. 


N. B. You may do rabbits, partridges, or muir-game 
this way. - | 1 


Chickens chiringrate. 


| Cor off their feet, break the breäſt-bone flat with a 


rolling-pin, but take care you don't break the ſkin; 


flour them, fry them of a fine brown in butter, then 


drain all the fat out of the pan, but leave the chickens 
in. Lay a pound of pravy-beef, cut very thin, over 


your chickens, and a piece of veal cut very thin, a. lit- 


| tle mace, two or three cloves, ſome whole pepper, an 


onion, a little bundle of ſweet herbs, and a piece of 


carrot, and then pour in a. quart of boiling water; co- 
ver it cloſe, let it ſtew for a quarter of an hour, then 
take out the chickens and keep them hot: let the Sean : 


boil till it is quite rich and good, then ſtrain it off and 
put it into your pan again, with two ſpoonfuls of red 
wine and a few muſbrooms; put in your chickens to 


heat, then take them up, lay them into your diſh, and 


pour your ſauce over them. Garniſh with lemon, and 
a few ſlices of cold ham warmed in the gravy. 


Note, You may fill your chickens with force-meat, 


and lard them with bacon, and add truffles, morels, 


and ſweetbreads cut ſmall ; but then it will be a very 
high diſh. HED #9 


Chickens boiled with bacon and celery. 


Bol two chickens. very white in a pot by them- 


| ſelves, and a piece of ham, or good thick bacon ; boil 


two bunches of celery tender, then cut them about 


two inches long, all the white part, put it into a ſauce- 
pan with half a-pint of cream, a piece of butter rolled 


in flour, and ſome pepper and falt ; ſet it on the fire, 
aud ſhake it often-: when it is thick and fine, lay your 
chickens in the diſh and pour your ſauce in the middle, 
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that the celery may lie between the fowls, and garniſh 
the diſh all round with flices of ham or bacon. _ - 


Note, If you have cold ham in the houſe, that, cut 
into flices and broiled, does full as well, or better, to 
lay round the diſh. OI EE 
Chickens with tongues. A good diſh fer a great deal of 
| . company. 

Taxz fix ſmall chickens boiled very white, fix hog's 
tongues boiled and peeled, a cauliflower boiled very 
white in milk and water whole, and a good deal of 
ſpinage boiled green; then lay your cauliflower in the 
middle, the chickens cloſe all round, and the tongues 
round them with the roots outward, and the ſpinage 
in little heaps between the tongues. Garniſh with little 
pieces of bacon toaſted, and Jay a little picce on each of 
the tongues. _ IEF, „ 

Scotch . ĩͤ FE PINT 
Fiss waſh your chickens, dry them in a clean cloth, 
and finge them, then cut them into quarters; put them 
into a ſlew- pan or ſauce-pan, and juit cover them with 


5 water, put in a blade or two of mace and a little bundle 


of parſley; cover them cloſe, and let them ſtew half an 


hour, then chop half a handful of clean-waſhed parſley, 
and throw in, and have ready ſix eg 
beat fine. Let your liquor boil up, and pour the egg 


gs, Whites and all, 
all over them as it boils; then ſend all together hot in 
a deep diſh, but take out the bundle of parſley firit. 
You muſt be ſure to ſkim them well, before you put in 
your mace, and the broth will be fine and clear. 

Note, This is alſo a very pretty diſh for ſick people, 
but the Scotch gentlemen are very fond of it. 


T matinate chickens.” 


Cvr two chickens into quarters, lay them in vinegar” 
for three or four hours, with pepper, ſalt, a bay-leaf, 
aud a few cloves, make a very thick batter, firit with. 
half a pint of wine and flour, then the yolks of two 
eggs, a little melted butter, ſome grated nutmeg, and 
chopped parſtey ; beat all very well together, dip your 
+ hs © SSM fowls 
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fois in the batter, and fry them in a good deal of hog's 


lard, which muſt firſt boil before you put your chickens 


in. Let them be of a tine brown, and lay them in your 


- 


diſh like a pyramid, with fried parſley all round them. 
Garniſh with lemon, and have ſome good gravy in boats 
or baſons. | | 


To ftew chick ent. 


Tax two chickens, cut them into quarters, waſh 
them clean, and then put them into a ſauce- pan; put 


to them a quarter of a pint of water, half a pint of red 


wine, ſome mace, pepper, a bundle of ſweet herbs, an 
_ onion, and a few raſpings; cover them cloſe, let them 


ſtew half an hour, then take a piece of butter about as 
big as an egg rolled in flour, put in, and cover it cloſe 


for five or ſix minutes, ſhake the ſauce- pan about, then 


take out the ſweet herbs and onion. You may take the 
_ yolks of two eggs, beat and mixed with them; if you 


don't like it, leave them out. Garniſh with lemon, 


Ducks 2 la mode.” 


'Taxz two fine ducks, cut them into quarters, fry 
them in butter a little brown, then pour out all the 


fat, and throw a little flour over them, and half a pint 


of good gravy, a quarter of a pint of red wine, two 


ſhalots, an anchovy, and a bundle of fweet herbs ; co- 


ver them cloſe, and let them ftew a quarter of an hour; 
take out the herbs, ſkim off the fat, and let your ſauce 
be as thick as cream; ſend it to table, and garniſh with 
„%% = . 


To areſs a wild duck the beſt away. 


Fisser half-roaſt it, then lay it in a diſh, carve it, 
but leave the joints hanging together, throw a little 
pepper and ſalt, and ſqueeze the juice of a lemon over 
it, turn it on the breaſt, and preſs it hard with a plate, 


and add to its own gravy two or three ſpoonfuls of 


good gravy, cover it cloſe with another diſh, and ſet it 
over a ſtove ten minutes, then {end it to table hot in 


the diſh it was done in, and garniſh with lemon. You 


may add a little red wine, and a ſnalot cut ſmall, if 


vou 
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you like it; but it is apt to make the duck eat hard, 


unleſs you firſt heat the wine and * it in * as it 
18 done. e 


To boil a . or a rabbit with onions | 
Box your duck or rabbit in a good deal of water ;: 


be ſure to ſkim your water; for there will always riſe- 
a ſcum, which, if it boils down, will diſcolour your” 


fowls, &c. They will take about half an hour boiling; 


for ſauce, your onions mult be peeled, and throw them 


into water as you peel them, then cut them into thin: 


flices, boil them in milk and water, and ſkim the liquor. 
Half an hour will boil them. Throw them into a clean 
ſieve to drain them, put them into a ſauce- pan and chop 
them ſmall, ſhake in a little flour, put to them two or 
three ſpoonfuls of cream,. a good piece of butter, ſtew 
all together over the fire till they are thick and fine, lay 
the duck or rabbit in the diſh,, and pour the ſauce all 
over; if a rabbit, you mult. cut off the head, cut it in- 


two, and lay it on each fide the difh. 


Or you may make this ſauce for change : take one- 
large onion, cut it. ſmall, half a handful of parſley 
clean waſhed and picked, chop it ſmall, a lettuce eut 


| ſmall, a quarter of a pint of good gravy, a: good piece 


of batier rolled. in a little flour; add a little juice 0E 
lemon,. a little pepper and falt, let all ftew together for 
half an hour, then add two ſpoonfuls of red wine. This 
ſunee is moſt proper for a duck; lay moo duck in the- 
Gp and pour your lauce over it. 


To dt 91 4 duck. with green peaſe. 


Pur a deep ſtew-pan over the fire, with a piece of” 
freſh butter; finge your duck: and flour it, turn it in 
the pan two- or three minutes, then. pour; out all the 
ws. but let the duck remain in the pan; put to it half 

a pint of good gravy, a pint of peaſe, two lettuces 
cut ſmall, a ſmall bundle of ſweet herbs; a little pepper 
and ſult, cover them cloſe, and let them ſtew for half 


an hour, now and then give the pan a ſhake; when 
they are juſt done, grate In a little nutmeg, and put in 


a very little beaten mace, and thicken it either with a 
ples of butter rolled in flour, or the yak of an- re 
3 — H 3 
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beat up with two or three ee of cream; ſhake it 


all together for three or four minutes, take out the 


ſweet herbs, Jay the duck in the diſh, and pour the 


fauce over it. You may garniſh with boiled mint chop- 
ped, or let it alone. 1 N | 


To dreſs a duck with excumbere. 


Taxt three or four cucumbers, pare them, take out 


the ſeeds, cut them into little pieces, lay them in vine- 


gar for two or three hours before, with two large onions. 
peeled and ſliced, then do your duck as above; then 


take the duck out, and put in the cucumbers and onions, 


firſt drain them in a cloth, let them be a little brown, 


| ſhake a little flour over them: in the mean time let 
your duck be ſtewing in the ſauce-pan with half a pint. 
of gravy for a quarter of an hour, then add to it the 


cucumbers and onions, with pepper and ſalt to your pa- 
tate, a good p 
three ſpoonfu 


it ſtew together for eight or ten minutes, then take up 


pour duck, and pour the ſauce over it. 1 
Or you may roaſt your duck, and make this ſauce 


and pour over it, but then a quarter of a pint of gravy 


will be enough. 


To dreſs a duck d la braiſe. 
| Taxz a duck, lard it with little pieces of bacon, 


feaſon it inſide and out with pepper and ſalt, lay a 
layer of bacon cut thin in the bottom of a ſtew-pan, 
and then a layer of lean beef cut thin, then lay your 


duck -with ſome carrot, an onion, a little bundle of 


ſweet herbs, a blade or two of _ mace, and lay a thin 


layer of beef over the duck ; cover it cloſe, and ſet it 


over a ſlow fire for eight or ten minutes, then take off 


the cover, and. ſhake in a little flour, give the pan a 


ſhake, pour in a pint of ſmall broth, or boiling water; 
21 the pan a ſhake or two, cover it cloſe again, and 


et it ſtew half an hour, then take off the cover, take 
out the duck and keep it hot, let the ſauce boil till 
there is about a quarter of a pint or little better, then 


Arain it and put it into the ſtew-pan again, with a 


_ glaſs 


iece of butter rolled in flour, and two or 
s of red wine; ſhake all together, and let 


nnen Rd 
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glaſs of red wine; put in your duck, ſhake the pan, 
and let it ſtew four or five minutes; then lay your duck 


in the diſh and pour the ſauce over it, and garniſh with 
lemon. If you love your duck very pri you may filt 


it with the following ingredients: take a veal ſweet- 
bread cut in eight or ten pieces, a few truffles, ſome 
oyſters, a little ſweet herbs and parſley chopped tine, a 
little pepper, ſalt, and beaten mace ; fill your duck with 
the above ingredients, tie both ends tight, and dreſs as 
above; or you may fill it with force-meat made thus: 


take a little piece of veal, take all the ſkin and fat off, 
beat in a mortar, with as much ſuet, and an equal 
quantity of erumbs of bread, a few ſweet herbs, ſome 


parſley chopped, a little lemon- peel, pepper, ſalt, beat- 


en mace, and nutmeg, and mix it up with the yolk of 


You may ſtew an ox's palate tender, and cut it into 


pieces, with ſome artichoke-bottoms cut into four, and 


toſſed up in the ſauce. , You may lard your duck or let 
it alone, jult as you pleaſe ; for my part I think it beſt 


without. 


70 boil ducks the French WAy.. 
Lr your ducks be larded, and half roaſted, then 
take them off the ſpit, put them into a large earthen 
pipkin, with half a pint of red wine, and a pint of good 
gravy, ſome cheſnuts, hrit roaſted and peeled, half a 


pint of large oyſters, the liquor ſtrained, and the beards 


taken off, two or three little onions minced ſmall, a ve- 
ry little ſtriped thyme, mace, pepper, and a little gin- 
ger beat fine; cover it cloſe, and let them ſtew halt an 
Ton over a flow fire, and the cruſt of a French roll 
grated when you put in your gravy and wine; when 
they are enough take them up, and pour the ſauce over 


them. 


To dreſs a gooſe awwith onions or cabbage. 


Saur the gooſe for a week, then boil it. It will 
take an hour. You may either make onion-ſauce as 
we do for ducks, or cabbage boiled, chopped, and 
Kewed in butter, with a little pepper and. falt ; lay r 
8 a | goole 
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gooſe in the diſh, and pour the ſauce over it. It eat an 
very good with either. ee he 
x | r GH i: 9 
Direction for roaſting a got. "be 
Taxx ſage, waſh it, pick it clean, chop it fſmall, 1 
with pepper and ſalt; roll them with butter, and put m 
them into the belly; never put onion into any thing, 01 
unleſs you are ſure every body loves it; take care that — 
your gooſe be clean picked and waſhed. I think the = 
beſt way is to ſcald a gooſe, and then you are ſure it is a 
clean, and not ſo ſtrong; let your water be ſcalding 1 
hot, dip in your gooſe for a minute, then all the fea- Il 


thers will come off clean; when it is quite clean waſh it 

with cold water, and dry it with a cloth; roaſt it and 
baſte it with butter, and when it is half done throw 
ſome flour over it, that it may have a fine brown. Three 


quarters of an hour will do it at a quick fire, if it 18. , 
not too large, otherwiſe it will require an hour. Al- . 
ways have good gravy in a baſon, and apple-ſauce in | 


another. | 
| A green gooſe. Fe 
Nevex put any ſeaſoning into it, unleſs defired. You 
1 muſt either put good gravy, or green ſauce in the diſh,, 
_ made thus: take a handful of ſorrel, beat it in a mor- 

= tar, and ſqueeze the juice out, add to it the juice of 
=  _ an orange or lemon, and a little ſugar, heat it in a 
=_ pipkin, and pour it into your diſh ; but the beſt way is 
1 to put gravy in the diſh, and preen-ſauce in a cup or 
boat. Or made thus: take half a pint of the juice of. 
ſorrel, a ſpoonful of white wine, a little grated nutmeg, 
a little grated bread; boil theſe a quarter of an hour 

| foftly, then {train it, and put it into the ſauce-pan again, 

= and ſweeten it with a little fupar, give it a boil, and. 


* 


7 70 it into a diſh or baſon; ſome like a little piece of 


butter rolled in flour, and put into it. 


Po dry a gooſe. 

Gzr a fat gooſe, take a handful. of common-ſalt, a 
quarter of an ounce of falt-petre, a quarter of a pound 
of coarſe ſugar, mix all together, and rub your gooſe 
very well; let it ly in this pickle a fortnight, turning 
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and rubbing it in every day, then roll it in bran, and 


_ it up in a chimney where wood-ſmoke is for a 
. week. 
baker's, the ſmoke of the oven will dry it; or you may 


If you have not that conveniency, ſend it to the 


hang it in your on chimney, not too near the fire, but 
make a fire under it, and lay horſe-dung and ſaw-duft 
on it, and that will ſmother and ſmoke-dry it ; when it 


is well dried keep it in a dry place, you may keep it 
two or three months or more; when you boil it put in 


a good deal of water, and be ſure to ſkim it well, 
1 You may boil turnips, or cabbage boiled and 
ſtewed in butter or onion- ſauce. | 1 5 


To dreſs a gooſe in ragoo. 
Frar the breaſt down with a cleaver, then preſs it 


down with your hand, ſkin it, dip it into ſcalding wa- 
ter, let it be cold, lard it with bacon, ſeaſon it well 


with pepper, ſalt, and a little beaten mace, then flour 


it all over, take a pound of good beef-fuer cut ſmall, 
put it into a deep . let it be melted, then put 

in your gooſe, let it be brown on both ſides; when it 
is brown put in a pint of boiling water, an onion or 
two, a bundle of fweet herbs, a | Be 0b? ſome whole 
pepper, and a few cloves; cover it cloſe, and let it 
ſtew ſoftly till it is tender, About half an hour will 
do it if ſmall ; if a large one, three quarters of an hour. 
In the mean time make a ragoo, boil ſome turnips al- 


moſt enough, ſome carrots and onions quite enough; _ 
cut them all into little pieces, put them into a ſauce- 


pan with half a pint of good beef gravy, a little pepper 
and ſalt, a piece of butter rolled in flour, and let this 
ſtew all together a quarter of an hour. Take the gooſe 
and drain it well, then lay it in the diſh, and pour the 
ragoo over t. ; 


Where the onion is diſliked, leave it out. You may 


add cabbage boiled and chopped ſmall. 


A gooſe d la mode. 


Tax a large fine gooſe, pick it clean, ſkin it, and 
out it down the back, bone it nicely, take the fat off, 
then take a dried tongue, boil it and peel it: take a 

15 | | fowl, 
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fowl, and do it in the ſame manner as the gooſe, ſea- 


ſon it with pepper, falt, and beaten' mace, roll it round 


the tongue, ſeaſon the gooſe with the lame, put the 


tougue and fowl in the gooſe, and ſew the gooſe up 


again in the ſame form it was before; put it into a lit- 


tle pot that will juſt hold it, put to it two quarts of 
beef-gravy, a bundle of ſweet herbs and an onion; put 
ſome flices of ham, or good bacon, between the fowl 
aud gooſe z cover it cloſe, and let it ſtew an hour over 
a good fire; when it begins to boil let it do very ſoftly, 


then take up your grouſe and ſkim off all the fat, ſtrain 


it, put in a glaſs of red wine, two ſpoonfuls- of catch- 


up, a veal ſweetbread cut ſmall, ſome truffles, morels, 
and muſhrooms, a piece of. butter rolled in flour, and 
ſome pepper and ſalt, if wanted; put in the gooſe again, 


cover it cloſe, and let it ſtew half an hour longer, then 


take it up and pour the ragoo over it. Garniſh with 
Bd Or Oe HS 00007 ant Le OL 


Note, This is a very fine diſh. Von muſt m'nd to 


fave the bones of the gooſe and fowl, and put them in- 
to the gravy when it is firſt ſet on, and it will be better 
if you roll ſome beef- marrow between the tongue and 
the fow!, and between the fowl and gooſe, it will make 
them mellow and eat fine. You may add fix or feven 


yolks of hard eggs whole in the diſh, they are a pretty 


addition, Take care to ſkim off the fat. 
: „ SIT; *- {240 567 2 
Le them be nicely ſcalded and picked, break the 


two pinion bones in two, cut the head in two, and cut 


off the noltrils: cut the liver in two, the gizzard in 
four, and the neck in two; {lip off the ſkin of the neck, 
and make a pudding with two hard eggs chopped line, 


the crumb of a French roll ſteeped in hot milk two or 


three hours, then mix it with the hard egg, a little nut- 
meg, pepper, ſalt, and a little ſage chopped fine, a 


very little melted butter, and ſtir it together: tie one 
end of the ſkin, and fil] it with ingredients, tie the other 
end tight, and put all together in the ſauce-pan, with 
a quart of good mutton broth, a bundle of ſweet herbs, 


an onion, ſome whole pepper, mace, two or three cloves 
tied up looſe in a muſlin rag, and a very little piece of 
5 OR lemon- 
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lu mon- peel; cover them cloſe, and let them ſtew till! 


quite tender, then take a ſmall French roll toaſted 
brown on all fides, and put it into the fauce-pan, give 


it a ſhake, aud Jet it flew till there 1s jul gravy enough 


to eat with them, then take out ihe onion, ſweet herbs, 
and ſpice, lay the roll in ths middle, the giblets round, 


the pudding cut into flices and laid round, and then 


pour the ſauce over all. 
| 55 Anoller auay. 
Tax the giblets clean picked and waſhed, the feet 


ſkinned and bill cut off, the head cut in two, the pinion 
bones broke into two, the liver cut in two, the gizzard 
cut into four, the pipe pulled out of the neck, the 


neck cut in two: put them into a pipkin with half a 


pint of water, ſome whole pepper, black and white, a 


blade of mace, a little ſprig of thyme, a ſmall onion, a 
little cruſt of bread, then cover them cloſe, and ſet them 


on a very flow fire. Wood-embers is beit. Let them 
ſtew till they are quite tender, then take out the herbs 


and onions, and pour them into a little diſh. Seaſon 
them. with falt. e 

To roaſt pigeont. . 
Fil them with parſley clean waſhed and chopped, 
and ſome pepper and ſalt rolled in butter; fill the bel- 


lies, tie the neck-end cloſe, ſo that nothing can run 


out, put a ſkewer through the legs, and have a little 


iron on purpoſe, with fix hooks to it, and on each hook. 
hang a pigeon; faſten one end of the ſtring to the 
chimney, and the other end to the iron, (this is what 
we call the poor man's ſpit), flour them, baſte them 


with butter, and turn them gently for fear of hitting 


the bars. They will roaſt nicely, and be full of gravy. 
Take care bow you take them off, not to loſe any of the 
liquor. You may melt a very little butter, and put into 
the diſh. Your pigeons ought to be quite freſh, and not 
too much done. This is by much the beſt way of doing 
them; for then they will ſwim in their own gravy, a I 


a very little melted butter will do. 
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When you roaſt them on a ſpit, all the gravy runs 


out, or if you ſtuff them, and broil them whole, 


you cannot fave the gravy ſo well, though they will be 


very good with parſley and butter | in the diſh, or ſplit 


and brofled with pepper and ſalt. 
To boil Pigeons. | 


boil a handſome ſquare piece of bacon and lay in the 
middle; ſtew ſome ſpinage to lay round, and lay the 
pigeons on the ſpinage. Garniſh your diſh with par- 
fley laid 1n a plate before the fire to criſp. Or you may 
lay one pigeon in the middle, and the reſt round, and 


on each pigeon. Garniſh with ſlices of bacon, and melt- 
ed waer in a * 


To d la daube pigeons. 


Paws a urge ſauce-pan, lay a layer of bacon, then 
a layer of vea 


beef cut very thin, a piece of carrot, a bundle of ſweet 


bread toaſted very brown. Cover the ſauce-pan cloſe, 
{et it over a flow fire for five or fix minutes, ſhake in a 
little flour, then pour in a quart of boiling-water, ſhake 
it round, cover it cloſe, and let it ſtew till the gravy 


the fat. In the mean time ſtuff the bellies of the pigeons 
with force-meat, made thus: take a pound of veal, a 
pound of beet-ſuet, beat both i in a mortar fine, an equal 
quantity of crumbs of bread, ſome pepper, ſalt, nutmeg, 
beaten mace, a little lemon-pe cur {mal}, ſome parſley 


ther with the yolk of an egg, fill the pigeons, and flat the 
breaſt down, flour them and fry them in freſh butter a lit- 


put tothe pigeons the gravy, cover them cloſe and let them 
| ſtew a quarter of an hour, or till you think they are 
quite enough ; then take them up, lay them in a diſh, and 

| 2 pour 


Ko them by themſelves, for fifteen minutes, then 


the ſpinage between each pigeon, and a flice of bacon 


layer of coarſe beef, and another lit- 
_ tle layer of veal, about a pound of veal and a pound of 


berbs, an onion, ſome black and white pepper, a blade 
or two of mace, four or five cloves, a little cruſt of 


is quite rich and good, then ſtrain it off and ſkim off all 


cut ſmall, and a very little thyme ſtripped; mix all toge- 


tle brown: then pour the fat clean out of the pan, and 


uns 
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pour in your ſauce : on each pigeon lay a. bay-leaf, and 
on the leaf a ſlice of bacon. You may garniſh with a 


lemon notched, or let it alone. 


Note, You may leave out the ſtuffing, they will be 
very rich and good without it, and it is the belt way of 
dreſſing them for a fine made diſh, Sf 

Pigeons au poir. 


Maxk a good foree- meat as above, cut off the feet 


quite, ſtuff them in the ſhape of a pear, roll them in 
the yolk of an egg, and then in crumbs of bread, ſtick 
the leg at the top, and butter a diſh to lay them in; 


then {end them to an oven to bake, but do not let them 


: touch each other. When they are enough, lay them in 


a diſh, and pour in good gravy thickened with the yolk. 
of an egg, or butter rolled in flour: do not pour your 
gravy over the pigeons. You may garniſh with lemon. 
It is a pretty genteel diſh: or, for change, lay one 
Pigeon in the middle, the reſt round, and ſtewed ſpi- 
nage between; poached eggs on the ſpinage. Garniſh | 


with notched lemon and orange cut into quarters, and 


have melted butter in boats. 


| Pigeons ſtoved. 

Taxe a ſmall cabbage Jettuce, juſt cut out the heart 
and make a force-meat as before, only chop the heart 
of the cabbage and mix with it; then you muſt fill up 
the place, and tie it acroſs with a packthread ; fry it 
of a light brown in freſh butter, pour out all the fat, 
lay the pigeons round, flat them with your hand, ſea- 
ſon them a little with pepper, ſalt, and beaten mace, 
(take great care not to put too much ſalt), pour in half 


a pint of Rhemiſh wine, cover it cloſe, and let it ſtew 


about five or ſix minutes; then put in half a pint of 
good gravy, cover them cloſe, and let them ſtew half 
an hour. Take a good piece of butter rolled in flour, 
ſhake it in: when it is fine and thick take it up, untie 
it, lay the lettuce in the middle, and the pigeons round: 
ſqueeze in a little lemon-juice, and pour the ſauce all 


over them. Stew a little lettuce, and cut it into pieces 


for garniſh with pickled red cabbage. 


1 Note, 
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Note, Or for change, you may ſtuff your pigeons 
with the ſame force-meat, and cut two cabbage lettuces 


into quarters, and ſtew as above: fo lay the lettuce be- N 
tween each pigeon, and one in the middle, with the al 
lettuce round it, and pour the ſauce all over them. PET 
- „ 1 | put 
5 | ND bee 
Pigeons fartout. co 
Force your pigeons as above, then lay a ſlice of ba- ho! 
con on the breaſt, and a flice of veal] beat with the back a £ 
of a knife, and ſeaſoned with mace, pepper, and ſalt, It 
tie it on with a {ſmall packthread, or two little fine rea 
ſkewers are better; ſpit them on a fine bird ſpit, roaſt it 
them and baſte them with a piece of butter, then with bu 
the yolk of an egg, and then baſte them again with WII 
crumbs of bread, a little numeg and ſweet herbs; when me 
enough lay them in your diſh, have good gravy ready, thi 
with truffles, morels, and muſhrooms, to pour into your th 
ih, Canin with less. G. 
Pigeons in compote auith white ſauce. 
Ly r your pigeons be drawn, picked, ſcalded, and 

flayed; then put them into a ſtew-pan with veal ſweet- ta 
| bread, cocks-eombs, muſhrooms, truffles, morels, pep- ro 
Per, falt, a pint of thin gravy, a bundle of ſweet herbs, o 
un onion, and a blade or two of mace: cover them de 
cloſe, let them ſtew half an hour, then take out the in 
herbs and onion, beat up the yolks of two or three eggs, th 
with ſome chopped parſley, in a quarter of a pint of vy 
cream, and a little nutmeg ; mix all together, ſtir it one an 

way till thick; lay the pigeons in the diſh, and the 

ſauce all over. Garniſh with lemon. | 

| A French Pupton of „ eee, 7. 29 Mr 
_. Taxz ſavoury force-meat rolled out like paſte, put bz 
it in a butter diſh, lay a layer of very thin bacon, ſquab dc 
Pigeons, ſliced ſweetbread, aſparagus-tops, muſhrooms, Ma 
cocks-combs, a palate boiled tender and cut into pieces, O\ 
and the yolks of hard eben make another force- meat 3 
and lay over like a pye, bake it; and when enough turn W 
it into a diſh, and pour gravy round it. 01 
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Pigeons bailed with rice. As. 
Tars fix pigeons, ftuff their bellies with parſley, 


pepper and ſalt, rolled in a very little piece of butter; 


put them into a quart of mutton broth, with a little 
beaten mace, a bundle of {ſweet herbs, and an onion ; 
cover them cloſe, and let them boil a full quarter of an 
hour; then take out the onion and ſweet herbs, and take 
a good piece of butter rolled in flour, put it in and give 
it a ſhake, ſeaſon it with ſalt, if it wants it, then have 
ready half a pound of rice boiled tender in milk; when 


it * to be thick, (but take great care it does not 


burn), take the yolks of two or three eggs, beat up 
with two or three ſpoonfuls of cream and a little nut- 
meg, ſtir it together till it is quite thick, then take up 
the pigeons and Jay chem in a diſh ; pour the gravy to 
the rice, ſtir all together and pour over the pigeons. 
Garnith with hard eggs cut into quarters. 


Pigeons tranſmegrifed. 
P ARE your pigeons, ſeaſon them with pepper and ſalt- 


fake a large piece of butter, make a puff: paſte, and 


roll each pigeon in a piece of paſte; tie them in a cloth, 
ſo that the paſte do not break; boil them in a good 
deal of water. They will take an hour and a half boil- 
ing z untie them carefully that they do not break; lay 
them in the diſh, and you may pour a little good gra- 


vy in the diſh, They will eat exceeding good and nice, 


and will yield ſauce enough of a very agreeable reliſh. 


Pigeon, in frican:s. 


_ Arrzsr having truſſed your pigeons with their legs 


in their bodies, divide them in two, and lard them with 


bacon ; then lay them in a ſtew-pan with the larded ſide 
downwards, and two whole leeks cut ſmall, two ladle- 
fuls of mutton broth, or veal gravy ; cover them cloſe 
over a very flow fire, and when they are enough make 
your hre very briſk, to waſte away what liquor remains : 
when they are of a fine brown take them up, and pour 
out all the fat that is left in the pan; then pour in ſome 

| e 2X 2: " veal 
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veal gravy to looſen what ſticks to the pan, and a lit- 


tle pepper; ſtir it about for two or three minutes and 
pour it over the pigeons. This is a pretty little ſide- 


_ diſh. 


To roaſt pigeons with a farce. 
Maxs a farce with the livers minced ſmall, as much 
Tweet ſuet or marrow, grated bread, and hard egg, an 
equal quantity of each ; ſeaſon with beaten mace, nut- 
meg, a little pepper, ſalt, and a little ſweet herbs ; mix 
all theſe together with the yolk of an egg, then cut the 
ſiein of your pigeon between the legs and the body, and 
very carefully with your finger lle the ſkin from the 
fleſh, but take care you do not break it: then force 
them with this farce between the {kin and fleſh, then 


truſs the legs cloſe to keep it in; ſpit them and roaſt 
them, drudge them with a little flour, and baſte them 


with a piece of butter; ſave the gravy which runs from 


them, and mix it up with a little red wine, a little of 


the force-meat, and ſome nutmeg.” Let it boil, then 


_ thicken it with a piece of butter rolled in flour, and the 
yolk of an egg beat up, and fome minced lemon; when 
_ enovgh lay the pigeons in the diſh, and pour in the 


ſauce, Garniſh with lemon. 


To dreſs pigeons d la foleil. 


FizsT ſtew your pigeous in a very little gravy till 


enough, and take different ſorts of fleſh according to 
your fancy, &c. both of butchers meat and fowl ; chop 
it ſmall, ſeafon it with beaten mace, cloves, pepper, 
and ſalt, and beat it in a mortar till it is like paſte ; roll 


your pigeons in it, then roll them in the yolk of an egg, 
ſhake flour and crumbs of bread thick all over, have 


ready ſome beef-dripping or hog's lard boiling z fry 
them brown, and lay them in your diſh, Garniſh. with 
fried parſley. 1 8 5 N 
| | 1 Pigeon, in a hole, 1 : 
T Ak your pigeons, ſeaſon them with beaten mace, 


pepper and ſalt; put a little piece of butter in the bel- 


ly, lay them in a diſh, and pour a little batter all over 
them, made with a quart of milk and eggs, and four 
3 or 
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or five ſpoonfuls of flour. Bake it; and ſend it to table. 
It is a good diſh, | e | 


Pigeons in pimlico., 


 Taxs the livers, with ſome fat. and lean of ham or 


bacon, muſhrooms, truffles, parſley, and ſweet herbs ;: 


ſeaſon with beaten mace, pepper, and ſalt; beat all 
this together, with two raw eggs, put it into the bel- 


lies, roll them in a thin ſlice of veal, over that a thin 


ſliee of bacon, wrap them up in white paper, ſpit them 


on a ſmall ſpit, and roaſt them. In the mean time make 
for them a ov of truffles and. muſhrooms. chopped. 


ſmall with. parſley cut ſmall ; put to it half a pint of 
good veal gravy, thicken with a piece of butter rolled 


in flour. An hour will do your pigeons; baſte them, 


when enough lay them in your diſh, take off the paper, 


and pour your ſauce over them. Garniſh: with patties,. 
made thus; take veal and cold ham, beef-ſuet, an equal 


quantity, ſome muſhrooms, ſweet herbs, and fpice, 
chop them ſmall, ſet them on the fire, and moiſten with 


milk or cream; then make a little puff-paſte,. roll it and 


make little patties, about an inch deep and two inches 


ug 3 fill them with the above ingredients, cover them 
elo 
This makes a fine diſh. for a firſt courſe... _ 


e and. bake them; lay fix of them round a diſh.. 


| To jugg pigeons... 
PULL, crop, and draw pigeons, but don't waſh them; 


| five the livers and put them in ſcalding water, and ſet: 


them on the fire for a minute or two; then take them 


out and mince them. {mal}, and bruife them with the 


back of a {ſpoon ; mix with them a little. pepper, ſalt, 
grated nutmeg, and lemon-peel ſhred very fine,. chop- 


ped parfley, and two yolks of eggs very hard; bruiſe 


them as you do the liver, and put as much ſuet as liver 


ſhaved exceeding fine, and as much grated-bread ; work 


theſe together with raw eggs, and roll it in freſh but- 
ter; put a piece into the crops and bellies, and ſew up 


the necks and vents: then dip your pigeons in water, 
and ſeaſon them with pepper and ſalt as for a pie, put 
13 oſc 
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| cloſe, and fet them in a kettle of cold water; firſt cover 
them cloſe, and lay a tile on the top of the jugg, and 


let it boil three hours ; then take them out of the jugg, 
and lay them in a diſh, take out the celery, put in a 


piece of butter rolled in flour, ſhake it about till it is 


thick, and pour it on your pigeons. Garniſh with lemon. 


To ſteaw pigeons. 


g [IX . your pigeons with pepper, ſalt, cloves, mace, 


and ſome ſweet herbs ; wrap this ſeaſoning up in a piece 


of butter, and put in their bellies; then tie up the neck 
and vent, and half-roaft them; then put them into a 


ſtew-pan with a quart of good gravy, a little white 


wine, ſome pickled muſhrooms, a few pepper-corns, 


three or four blades of mace, a bit of lemon-peel, a 
bunch of ſweet herbs, a bit of onion, and ſome oyſters 


_ Pickled ; let them ſtew till. they are enough, then thick- 


en it up with butter and yolks of eggs. Garnith with 


lemon. . 
1 Do ducks the ſame way. 
To dreſs a calf*s liver in a caul. 


Taxx off the under ſkins, and fhred the liver very 
fmall, then take an ounce of truffles and morels chop- 
ped ſmall, with parſley ; roaſt two or three onions, 
take off their uttermoſt coats, pound fix cloves, and a 
dozen coriander-ſeeds, add them to the onions, and 


pound them together in a marble mortar; then take 
them out, and mix them with the liver, take a pint 


of cream, half a pint of milk, and ſeven or eight 
new laid eggs; beat them together, boil them, but do 
not let them curdle, ſhred a pound of ſuet as ſmall as 
you. can, half melt it in a pan, and pour- it into your 
egg and cream, then pour it into your hver, then mix 
all well together, ſeaſon it with pepper, ſalt, nutmeg, 


and. a little thyme, and let it ſtand till it is cold: ſpread 


a caul over the bottom and ſides of the ſtew-pan, and 
put in your hafhed liver and cream all together, fold it 
up in the caul, in the ſhape of a calf*s liver, then turn 
it upſide-down carefully, lay it in a diſh that will bear 

the.oven, and do it over with beaten egg, drudge it 


with 


— 7 


* * 


MADE PLAIN AND EASY. 103 


with grated bread, and bake it in an oven. Serve = 
=p hot for a firit cute e 


To roaft a calf”s liver. 


Lax it with bacon, ſpit it firſt, and roaſt it; ; ſerve 
it up with us gravy. . | 


7 roafl partridges. 


Ler them be nicely roaſted, but not too Werd, 5 
drudge them with a little flour, and baſte them mo- 
derately; let them have a fine froth, let there be good 
gravy-fauce in the diſh, and bread- ſauce in baſons, 


made thus : take a pint of water, put in a good thick 


piece of bread, ſome whole pepper, a blade or two of 
mace; boil it five or ſix minutes till the bread is ſoft, 
then take out all the ſpice, and pour out all the water, 
only juſt enough to keep it moiſt, beat it ſoft with a 


ſpoon, throw in a little falt, and a good piece of freſh 
butter; ſtir it well together, ſet it over the fire for a 
minute or two, then put it into a boat. 


To boil * tridges. 


_ Bow this in a good deal of water, let them boik 
quick, and fifteen minutes will be ſufficient. For ſauce 
take a quarter of a pint of cream, and a piece of freſh 


| butter as big as a large walnut; ſtir it one way tall ir 


is melted, and pour it into the diſh. 


Or this ſauce: take a bunch of celery clean naked, 1 


eut all the white very ſmall, waſh it again very clenats 


| 2 it into a ſauce- pan with a blade of mace, a little 


eaten pepper, and a very little ſalt; put to it a pint of 
water, let it boil till the water is juſt waſted away, then 


add a quarter of a pint of cream, and a piece of butter 


rolled in flour ; {tir all together, and, when it is thick 
and fine, pour it over the birds. 


Or this ſauce: take the livers and bruiſe them fins 5 


fome parſley chopped fine, melt a little nice freſh butter, 


and then add the livers and parſley to it, ſqueeze in a 
little lemon, juſt give it a boil, and pour over your birds. 


Or this ſauce: take a quarter of a pint of cream, the 
yolk of an egg best fine, a little en nutmeg, a little 
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| beaten mace, a piece of butter as big as a nutmes if 
rolled in flour, and one ſpoonful of white wine; ftir alk FF b 
together one way; when fine and thick, pour it over . 


the birds. You may add a few muſhrboms. 
Or tins ſauce: take a few muſhrooms freſh peeled, 


and waſh them clean, put them in a ſauce-pan with a. = 

i Attle ſalt, put them over a quick fire, let them boil up, f. 
Y then put in a quarter of a pint of cream and a little e 
4 nutmeg; hake them together with a very little piece of N 
VL butter rolled in flour, give it two or three ſhakes over h 
the fire; three or four minutes will do; then. pour it {c 

over the birds. y 

Or this ſauce: boil half a pound of rice very tender r 

in beef-gravy ; ſeaſon with pepper and falt, and pour- d 


over your birds. Theſe ſauces do for boiled fowls; a : 
quart of gravy will be enough, and let it boil till it us | 
| —_ thick. 


75 aref partridges a la braiſo... 


ae two brace, truſs the legs into the bodies, ard | 

them, ſeaſon them with beaten mace, pepper, and ſalt; | | 4 
take a ſtew-pan, lay flices of bacon at the bottom, |} 
then flices of beef, and then ſlices of veal, all cut thin, 
a piece of carrot, an onion cut {mall, a bundle of ſweet: 
herbs, and ſome whole pepper : lay the partridges with. 
the breaſts downward, lay ſome thin ſlices of beef and. 
veal over them, and ſome: parſley ſhred. fine; cover 
them, and let them ftew eight or ten minutes over a 
very {low fire, then give your pan: a. ſhake, and pour in. 
a pint of boiling water; cover it cloſe, and let it ſtew- 
balf an hour over a little quicker fire; then. take out 
your birds, keep them hot, pour into the pan a pint of 
thin gravy, let them boil till there is about half a pint, 
then firain it off, and ſkim off all the fat: in the mean 
time have a veal ſweetbread cut ſmall, truffles-and mo- | 
rels, cocks-combs, and fowls livers, ſtewed in a pint of 

good gravy half an hour, ſome artichoke-bottoms and | 
aſparagus-tops, both blanched in warm water, and a: 
few muſbrooms, then add the other gravy to this, and 
put in your partridges to heat; if it is not thick enough, 


take a piece of butter rolled in flour, and Lyn up in BY 
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if you will be at the expence, thicken it with waking | 
ham Fey on it will be full as good without. | 


** 


To male partridoe-panes.- . 


Tax two roaſted partridges and the fleſh of a We * 
fowl, a little parboiled bacon, a little marrow or ſweet 
ſuet chopped very fine, a few muſhrooms and morels 
chopped fine, truffles, and artichoke-bottoms, ſeaſon 
with beaten mace, pepper, a little nutmeg, ſalt, ſweet - 


herbs chopped tine, and the crumb of a twopenny loaf 
ſoaked in hot gravy; mix all well together with the 
yolks of two eggs, make your panes on paper, of a 
round figure, and the thickneſs of an egg, at a proper 
diſtance one from another, dip the point of a knife in 


the yolk of an egg, in order to ſhape them; bread them 
neatly, and bake them a quarter of an bour in a quick 


oven: obſerve that the truffles and morels be boiled 
tender in the gravy you ſoak the bread in. Serve them 


up for a ſide-diſh, or they will ſerve to garniſh the above 


diſh, which will be a very fine one for a firſt courſe. 
Note, When you have cold fowls in the houſe, this 
makes a pretty addition in an entertainment. 


To nat pheaſants. 
Pick and draw your pheaſants, and ſinge them, lard 


one with bacon, but not the other, ſpit them, roaſt 
them fine, and paper them all over the breaſt ; when 
they are juſt done, flour and baſte them with a little 


nice butter, and let them have a fine white froth ; then 


take them up, and pour good gravy in the diſh, and 


hread-fauce in plates. 


Or you may put water-cr eſſes nicely picked nid waſh- 


ed. and juſt ſcalded, with gravy 1 in the diſh, and lay the fr 


ereſſes under the pheaſants. 
Or you may make celery ſauce ſtewed tender, firained 
and mixed with cream, and poured into the diſh, _ 
If you have but one pheaſant, take a large fine fowl 
about the bigneſs of a pheaſant, pick it nicely with the 
head on, draw it and truſs it with the head turned as 


you do a pheaſant's, lard the fowl all over the brealt 
and legs with a large piece of bacon cut in little pieces; 
- when e put them both in a diſh, and nobody 


will 
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— Vill Ms it; They will take an hob * as FOR fire 
=__ muſt not be too britk. A Frenchman would order fiſh- 


moor to They: but then yu quite [poll your pheaſants.” 


Wy e pheaſant. 


Tax your pheaſant, and ſtew it in veal gravy; take 


artichoke-bottoms parboiled, ſome cheſnuts roaſted and 


blanched: when your pheaſant is enough, (but it mult 


Kew till there is juſt enough for ſauce, then ſkim it), 
put in the cheſnuts and artichoke- bottoms, a little beat- 
en mace, pepper, and falt juſt enough to ſeaſon it, and 

a glaſs of white wine, and, if you don't think it-thick 


enough, thicken it with a little piece of butter rolled in 


flour: ſqueeze in a little lemon, pour the ſauce over the 
pheaſant, and have ſome force-meat balls fried and pt 
into the — | 


Note, A good fowl will do full as well” truſſed with 
the head on like a pheaſant. You may fry wing aa in- 
ſtead of force- meat balls. 


7 dreſs a pheaſant d la brajfe 


Lay a layer of beef all over your pan, then a layer 
of veal, a little piece of bacon, a piece of carrot, an 
Onion Rick with cloves, a blade or two of mace, a 


ſpoonful of pepper, black and white, and a bundle of, 


ſweet herbs; then lay in the pheataut, lay a layer of 
Leal and then a layer of beef to cover it, ſet it on 
the fre five or ſix minutes, then pour in two quarts of 
boiling water: cover it cloſe, and let it ſtew very 
ſoftly an hour and a half, then take up your pheaſant, 


keep it hot, and let the gravy boil till there is about 


a pint; then {train it off, and put it in again, and put 
in a veal ſweethread, firſt being ſtewed with the phea- 
ſant, then put in ſame truffles and morels, ſome livers 
of fowls, artichoke-bottoms, and aſparagus- tops, if you 
have them; let all theſe timmer in the gravy about five 
or ſix minutes, then add two ſpoonfuls of catchup, two 
of red wine, and a little piece of butter rolled in flour, 
ſhake all together, put in your pheaſaut, let them ſteu 
all together with a few muſhrooms about five or fix mi- 
nutes more, then take up your pheaſant, aud pour your 
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Tagoo all over, with a few force-meat balls. Garniſh 
with lemon. You may lard it, if you chuſe. Ss 
| | 1 To bail. a pheaſant. PLS | 

Tax a fine pheaſant, boil it in a good deal of wa- 
ter, keep your water boiling ; half an hour will do a 
ſmall one, and three quarters of an hour a large one. 
Let your ſauce be celery ſtewed and thickened with 
cream, and a little piece of butter rolled in flour; take 
up the pheaſant, and pour the ſauce all over. Garnith 
with lemon. Obſerve to ſtew your celery ſo, that the 
liquor will not be all waited away before you put your 
cream in; if it wants ſalt, put in ſome to your palate. 


To roaſt ſnipes or wondeocks. n 

Sir them on a ſmall bird- ſpit, flour them and baſte 
them with a piece of butter, then have ready a flice of 
bread toafted brown, lay it in a diſh, and ſet it under 
the ſnipes for the trail to drop on; when they are 
enough, take them up and lay them on a toalt ; have 
ready for two ſnipes a quarter of a pint of good beef- 
gravy hot, pour it into the diſh, and ſet it over a chaf- 
fing-diſh two or three minutes. Garniſh with lemon, 

and ſend them hot to table. „„ 


Snipes in a ſurtout, or awoodeacks. 
Taker force-meat made with veal, as much beef-ſuet 
chopped and beat in a mortar, with an equal quantity 
of crumbs of bread ; mix in a little beaten mace, pep- 
per and falt, ſome parſley, and a little ſweet herbs, 
mix it with the yolk of an egg, lay ſome of this meat 
round the diſh, then lay iu the ſnipes, being firſt drawn 
and half-roaſted. Take care of the trail, chop it, aud 
% T 
Take ſome good gravy, according to the bigneſs of 

your ſurtout, Proc truffles and morels, a few muſh- 
rooms, a ſweetbread cut into pieces, and artichoke- 
buttoms cut ſmall; let all ftew together, ſhake them, 
and take the yolks of two or three eggs, according as 
you want them, beat them up with a ſpoonful or two 
of white wine, ſtir all together one way, when it is 
thick, take it off, let it cool, and pour it into the ſur- 
4k | | tout: 
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tout : have the yolks of a few hard eggs put in here 


and there, ſeaſon with beaten mace, pepper, and ſalt, 
to your taſte; cover it with the force-meat all over, 
rub the yolks of eggs all over to colour it, then ſend 


it to the oven, 8 an hour does 15175 and ſend it bot | 


to table. 


T boil þ F ti pes or r avoodencks. 


Boi them in good ſtrong broth, or beef- - gravy 1 nude 
this: take a pound of beef, cut it into little pieces, 


put it into two quarts of water, an onion, a bundle of 


| ſweet herbs, a blade or two of mace, fix cloves, and 
k ”_ whole pepper; cover it cloſe, let it boil till about 
half. waſted, then ſtrain it off, put the gravy into a 
een with falt enough to ſeaſon it, aki the ſnipes 


and gut them clean, (but take care of the guts), put 
them into the gravy and let them boi}, cover them cloſe, 


and ten minutes will boil them, if they keep boiling. 
In the mean time chop the guts and liver ſmall, take a 

little of the gravy the ſnipes are boiling in, and flew 
the guts in, with a blade of mace. Take ſome crumbs 
of bread, and have them ready fried in a little freſh but- 


ter criſp of a fine light brown. You mult take about as 


much bread as the inſide of a ſtale roll, and rub them 


ſmall into a clean cloth ; when they are done, let them 


ſtand ready in a plate before the are. * 
When your ſnipes are ready, take about half a pint 


of the liquor they are boiled in, and add to the wy ; 
out 


two ſpoonfuls of red wine, and a piece of butter a 
as big as a walnut, rolled in a little flour; ſet them on 


the fire, ſhake your ſauce-pan often (but do not ſtir it 


with a ſpoon) till the butter is all melted, then put in 
the crumbs, give your ſauce-pan a ſhake, take up your 


birds, lay them in the diſh, and pour this Face over 


them. Garniſh with lemon. 


To dreſ, 3 


Seir them "TIBIA with a bay-leaf between ; bafte 


5 them with butter, and have fried crumbs of bread round 
the cy Drels quail the ſame way. 
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fowl, and have gravy ſauce in the diſh, 
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To dreſs ruffs and reifs. 


Tut are Lincolnſhire birds, and you may fatten 


them, as you do chickens, with white bread, milk, and 
ſugar: they feed faſt, and will die in their fat, if not 


killed in time: truſs them croſs-legged as yon do a 


ſnipe, ſpit them the ſame way, but you muſt gut them, 
and you muſt have good gravy in the diſh, thickened 


with butter, and toaſt under them. Serve them up 


quick. 


To dreſs larks. 


Srir them on a little bird- ſpit, roaſt bew ; when 


| enough, have a good many crumbs of bread fried, and 
throw all over them, and lay them thick round the diſh. 


Or they make a very pretty ragoo with fowls livers ; _ 


firſt fry the larks and livers very nicely, then put them 
into ſome good gravy to ſtew, juſt enough for ſauce, 


wich a little red wine. Garniſh with lemon. 


7 ares lovers. 


To two plovers take two artichoke- bottoms bolles; 
ſome cheſnuts roaſted and blanched, ſome {kirrets hat 


ed, cut all very ſmall, mix with it "A: marrow or beef- 


age: the yolks of two hard eggs, chop all together, 


ſeaſon with pepper, falt, nutmeg, and a little ſweet 


herbs, fill the bodies of the plovers, lay them in a ſauce- 


pan, put to them a pint of gravy, a glaſs of white wine, 
2 blade or two of mace, ſome roaſted cheſnuts blanched, 


and artichoke-bottoms cut into quarters, two or three 


yolks of eggs, and a little juice of lemon; cover them ; 
cloſe, and let them ftew very ſoftly an hour. If you find 
the ſauce 1s not thick enough, take a piece of butter 


rolled in flour, and put into the ſauce, ſhake it round, 


and, when it is thick, take up your plovers, and pour 


the ſauce over them. Garniſh with roaſted cheſnuts. 


Ducks are very good done this way. 
Or you may roaſt your plovers as you do any other 


Or 
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Or boi] them in good celery-ſauce, either white or 
brown, juſt as you lie, | 

The fame way you may dreſs wigeons. 


To dreſs larks pear-fuſhion. 


You muſt truſs the larks cloſe, and cut off the legs, 
ſeaſon them with ſalt, pepper, cloves, and mace; make 


a force-meat thus: take a veal ſweetbread, as much 
beef-ſuet, a few morels and muſhrooms, chop all fine 


together, ſome crumbs of bread, and a few ſweet herbs, 


a little lemon- peel cut ſmall, mix all together with the 
yolk of an egg, wrap up every lark in force- meat, and 


ſhape them like a pear, ſtick one leg in the top like the 


ſtalk of a pear, rub them over with the yolk of an egg 
and crumbs of bread, bake them in a gentle oven, ſerve 
| them without ſauce; or they make a good garniſh to a 
yery fine Mk. - VVV 
Vou may uſe veal, if you have not a ſweetbread. 


To dreſs a hare.. 


As to roaſting of a hare, I have g1ven full directions | 


in the beginning of the book. 
A jupged hare. 


Cor it into little pieces, lard them here and there 


with little ſlips of bacon, ſeaſon them with a very little 
pepper and ſalt, put them into an earthen jugg, with 
a blade or two of mace, an onion ſtuck with cloves, and 


a bundle of ſweet herbs; cover the jugg or jar you do 


it in ſo cloſe that nothing can get in, then ſet it in a 

ot of boiling water, keep the water boiling, and three 
hours will do it; then turn it out into the diſh, and take 
out the onion and ſweet herbs, and ſend it to table hot. 
If you don't like it larded, leave it out. 

To ſcare a hare. „„ 

LAP your hare, and put a pudding in the belly; 
put it into a pot or fifh-kettle, then put to it two quarts 
of ſtrong-draw'd gravy, one of red wine, a whole 
lemon cut, a faggot of ſweet herbs, nut meg, pepper, 
a little ſalt, and ſix cloves: cover it cloſe, and ſtew it 
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over a very ſlow fire till it is three parts done; then 
take it up, put it into a diſh, and ſtrew it over with 
crumbs of bread, a few ſweet herbs chopped fine, ſome. 
lemon-peel grated, and half a nutmeg ; ſet it before the 
fire, and baſte it till it is all of a fine light brown. In 
the mean time take the fat off your gravy, and thicken 
it with the yolk of an egg; take fix eggs boiled hard 
and chopped ſmall, ſome picked eucumbers cut very 
thin; mix theſe with the ſauce, and pour it into the 
diſu. i | 
| A fillet of mutton or neck of veniſon may be done 
| "he lame way. „ „„ 5 
| Note, You may do rabbits the fame way, but it muſt 
2 be veal-gravy and white wine, adding muſhrooms for 
HE cucumbers. . | 


To ſtew a fare. | 

Cor it into pieces, and put it into a ſtew-pan, with 

a blade or two of mace, ſome whole pepper black and 
White, an onion {tuck with cloves, an anchovy, a bun- 
I» dle of ſweet herbs, and a nutmeg cut to pieces, and 
1 cover it with water; cover the ſtew- pan cloſe, let it ſtew 
| * till the hare is tender, but not too much done: then 
take it up, and with the fork take out the hare into a 
clean pan, ſtrain the ſauce through a coarſe ſieve, empty 


. all out of the pan, put in the hare again with the ſauce, 
4 take a piece of butter as big as nights vg rolled in flour, 
1 and put in likewiſe one ſpoonful of catchup, and one of 
| red wine; ſtew all together {with a few fre!h muſh- 
4 rooms, or pickled ones if you have any) till it is thick 
4 and ſmooth; then diſh it up, and fend it to table. You 
8 may cut a hare in two, and ſtew the fore- quarters thus, 
4 and roalt the hind-quarters with a pudding 1n the belly. 
| A hare civet, | 
Boxe the hare, and take out all the finews, then cut 
„ one half in thin ſlices, and the other half in pieces an 
ts inch thick, flour them and fry them in a little freſh 
le butter as collops, quick, and have ready ſome gravy 
3 made good with the bones of the hare and beef, put 
it a pint of it into the pan to the hare, ſome muſtard, and 


er | - 1 K. 2 ” N | a little = 
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a little elder-vinegar; cover it cloſe, and let it do ſoftly | 
till it is as thick as cream, then diſh it up with the head 


in the middle, 
Portugueſe rabbits. | 
I ave, in the beginning of my book, given diree- 


tions for boiled and roaſted. Get ſome rabbits, truſs 


them chicken-faſhion, the head muſt be cut off, and the 
rabbit turned with the back upwards, and two of the 


legs ſtripped to the claw-end, and ſo truſſed with two 


{kewers. Lard them, and roaſt them with what ſauce 


you pleaſe. If you want chickens, and they are to 
«ppear as ſuch, they muſt be dreſſed in this manner; 


but, if otherwiſe, the head mult be ſkewered back, and 


come to the table on, with liver, butter, and parſley, 
as you have for rabbits, and they look very pretty boiled 


and truſſed in this manner, and ſmothered with onions; 
or, if they are to be boiled for chickens, cut off the 


| head, and cover them with white celery-ſauce, or rice- 


ſauce toſſed up with cream. 


Rabbits ſurpriſe. 


Roast two half. grown rabbits, cut off the heads 
cloſe to the ſhoulders and the firſt joints; then take off 


all the lean meat from the back-bones, cut it ſmall, and 


toſs it up with fix or ſeven ſpoonfuls of cream and milk, 
and a piece of butter, as big as a walnut, rolled in flour, 
e 


a little nutmeg, and a little ſalt, ſhake all together till 
it is as thick as good cream, and ſet it to cool; then 
make a force-meat with a pound of veal, a pound of 
ſuet, as much crumbs of bread, two anchovies, a little 


piece of lemon- peel cut fine, a little ſprig of thyme, and 
a nutmeg grated; let the veal and ſuet be chopped very 
fine and beat in a mortar, then mix it all together with 
the yolks of two raw eggs, place it all around the rab- 
bits, leaving a long trough in the back-bone open, that 
you think will hold the meat you cut out with the ſauce, 
pour it in and cover it with the force · meat, ſmooth it 


all over with your hand as well as you can with a raw 
egg, ſquare at both ends, throw on a little grated 
bread, and butter a mazarine or pan, and take them 
from the dreſſer where you formed them, and place 

| them 


N LAMA. 


for a firſt courſe. 


from it, and throw ſome crumbs of bread all over them 
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them on it very carefully. Bake them three quarters of: 
an hour till they are of a fine brown colour. Let your 


fauce be gravy thickened with butter and the juice of a 


lemon; lay them into the diſh, and pour in the ſauce. 


Garniſh witk orange cut into quarters, and ſerve it up 


To bell. rabbit.” 


Tauss them for boiling, boil them quick and white; 


for ſauce take the livers, boil and fhred them, and ſome 
_ parſley ſhred fine, and pickled aſtert ion buds chopped 
fine, or capers, mix theſe with half a pint of good 


gravy, a glaſs of white wine, a little beaten mace and 
nutmeg, a little pepper and falt, if wanted, a piece of 


butter as big as a large walnut rolled in flour; let it all 
boil together till it is thick, take up the rabbits, and 


pour the ſauce over tbem. Garniſh with lemon. You 


may laid them with bacon, if it is liked. 


| To dreſs. rabbits in caſſerole, 8 
Divips the rabbits into quarters. You may -lard- 


them or let them alone juſt as you pleaſe, ſhake ſome 
flour over them, and fry them with lard or butter, then 


put them into an earthen pipkin with a quart of good 
broth, a glaſs of white wine, a little pepper and ſalt, if 
wanted, a bunch of ſweet herbs, and a piece of butter, 
as big as a walnut, rolled ia flour; cover them clolc, 


and let them ſtew half an hour, then diſh them up, and 


pour the ſauce over them. Garniſh with Seville orange, 


cut into thin ſlices and notched; the peel that is cut out 
lay prettily between the ſlices. 


5 Dutton hebobd.-: 


Fax a loin of mutton, and joint it between every 


bone; ſeaſon it with pepper and falt moderately, grate, 
a ſmall nutmeg all over, dip them pn the yolks of three 
eggs, and have ready crumbs of bread and ſweet herbs, 


dip them in and clap them together in the ſame ſhape 


again, and put it on a ſmall ſpit; roaſt them before a 


quick fire, ſet a diſh under and baſte it with a little 
piece of butter, and then keep baſting with what comes 


as 
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as it 18 roaſting ; when it is enough, take it up, and lay 
it in the diſh, and have ready h ie a pint of good gra- 


vy, and what comes from it; take two. ſpoonfuls of 


catchup, and mix a tea- ſpoonful of flour with it and 


put to the gravy, ſtir it together and give it a boil, and 


pour over the mutton. 


Note, You mult obſerve*to take off all the fat of the 


inſide, and the ſkin of the top of the meat, and ſome 
of the fat, if there be too much. When you put in 
what comes from your meat into the gray Ys obferve to 
pour out all the fat. | 


4 neck of mutton, called the haſty diſh. 


Taxs a large pewter or ſilver diſh, made like a deep 


ſoup-diſh, with an edge about an inch deep on the in— 


fide, on which the lid fixes (with an handle at top) fo _ 
faſt, that you may lift it up full by that handle without 
falling. This diſh is called a neeromancer. Take a 


neck of mutton about fix pounds, take off the ſkin, cut 
it into chops, not too thick, ſlice a French roll thin, 
peel and flice a very large onion, pare and flice three 
or four turnips, lay a row of mutton in the diſh, on that 
a row of roll, then a row of turnips, and then onions, 
a little ſalt, then the meat, and ſo on; put in a little 
duals of ſweet herbs, and two or lives blades of mace; 
have a tœa-kettle of water boiling, fill the diſh and cover 
it cloſe, hang the diſ on the back of two chairs by the 
rim, have ready three ſheets of brown paper, tear each 
theet into tive pieces, and draw them through your hand, 
light one piece, and hold it under the bottom of the 
diſh, moving the paper about; as fait as the paper 
burns, light another till all 1s burnt, and your meat will 


be enough. Fifteen minutes Juſt. does it. Send it to 


table hot in the ith. 


Note, This diſh was firit contr ed by Mr. Rich, and. 


is much admired by the nobility. 


*. 


To dreſs a loin of pork: wth onions. 


Tanz a fore-loin of pork, and roaſt it as at another 
time, peel a quarter of a peck of onions, and thee them 
thin, lay them in the dripping-pan, which mult be very 
wean, under the pork ; let the fat drop on them; men 

dne. 
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the pork is nigh enough, put the onions into the ſauce- 


pan, let them ſimmer over the fire a quarter of an hour, 
ſhaking them well, then pour ovt all the fat as well as 


you can, ſhake in a very little flour, a ſpoonful of vine- F 
gar, and three tea-ſpoonfuls of muſtard, ſhake all well 
together, and ſtir in the muſtard, ſet it over the fire for 


four or five minutes, lay the pork in a diſh, and the 
onions in a baſon. This is an admirable diſh to thoſe 
who love onions. „„ | 
| To make a currey the Indian way. 
Tax E two ſmall chickens, ſkin them and cut them as 


for a fricaſey, waſh them clean, and ſtew them in about 


— 


a quart of water for about five minutes, then ſtrain off 


the liquor, and put the chickens in a clean diſh; take 
three large onions, chop them ſmall, and fry them in 
about two ounces of butter, then put in the chickens, 
and iry them together till they are brown, take a quar- 
ter of an ounce of turmeric, a large ſpoonful of ginger 
and beaten pepper together, and a little falt to your 
palate: ftrew all theſe ingredients over the chickens _ 
whilſt it is frying, then pour in the liquor, and let it 
ſtew about half au hour, then put in a quarter of a pint 
of cream, and the juice of two lemons, and ſerve it up. 


The ginger, pepper, and turmeric, mult be beat very 


- bhne. 


To ball the rice. 


Pur two quarts of water to a pint of rice, let it boil 


till you think it is done enough, then throw in a ſpoon- 


ful of ſalt, and turn it out into a cullender; then let it 
| ftand about five minutes before the fire to dry, and ſerve 
it up in a diſh by itſelf. Diſh it up and ſend it to ta- 
ble, the rice in a diſh by itlelf. | 12 


To male a pelloxw the Tadian way. 


Tak three pounds of rice, pick and waſh it very. 


clean, put it into a cullender, and let it drain very dry; 
take three quarters of a pound of butter, and put it 


in the rice, and cover it over very cloſe, that it may 


keep all the ſteam in; add to it a little falt, ſome whole 
nies | Pepper, 


into a pan over a very ſlow fire till it melts, then put 
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pepper, half a dozen. blades.of mace, .and a few clover? 


You muſt put in a little water to keep it from burning, 
then ſtir it up very often, and let it {tew-till the rice is 


ſoft. Boil two fowls, and a fine piece of bacon of about 


two pounds weight as common, cut the bacon in two 
pieces, lay it in the diſh with the fowls, cover it over 


with the rice, and garniſh' it with about half a dozen 


hard eggs and a dozen of onions. fried whole and very 


brown. 


Note, This i is the t true Indian way of dreſſing them. . 


A hos Aavay to mare a ſel bau. 


Taxr a leg of veal about twelve or fourteen pounds 
weight, an old cock ſkinned, chop both to pieces, put 
it into a pot with five or fix blades of mace, ſome whole 


white pepper, and three gallons of water, half a pound: 


of bacon,. two ONIONS, and fix cloves; cover it clole, . 
and when it boils Jet it do very ſoftly till the meat is 
good for nothing, and above two thirds is waſted, then 


{train it; the next day put this ſoup into a ſauce-pan, 


with a pound of rice, ſet it over a very flow fire, take 


great care it does not burn; when the rice is very thick 


and dry, turn it into a diſh. Garniſh -with hard eggs. 


cut in two, and have roaſted fowls in another diſh. 


Note, You are to obſerve, if your rice ſimmers too 


faſt it will burn, when it comes to be thick. It mult 


be. very thick. and dry, and the rice not boiled to a 


mummy. 


To make eſſence of ham. 


Tak off the fat of a ham, and cut the lean in ſlices, . 


beat them well and lay them in the bottom of a ftew- 


pan, with flices of carrots, parinips, and onions ; cover 


your pan, and ſet it over a gentle fire: let them ſtew 
till they begin to flick, then ſprinkle on a little flour, 
and turn them; then moiſten with broth and veal-gravy. 

Seaſon them ich three or four muſhrooms, as many 
truffles, a whole leek, ſome. parſley, and half a dozen 
cloves:: or inſtead of a leek, a clove of garhc, Put in 
| ſome cruſts of bread, and let them fimmer over the fire 


for 


a 
a 
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for a quarter of an hour; ſtrain it, and ſet away for 
uſe. Any pork or ham does for this, that is well made. 


Rules to be obſerved in all made-diſher. 


FirsT, that the ſtew-pans, or ſauce-pans, and co- 
vers, be very clean, free from ſand, and well tinned ; 
and that all the white fauces have a little tartneſs, and 
be very ſmooth and of a fine thickneſs, and all the time 
any white ſauce is over the fire keep ſtirring it one way. 

And as to brown ſauce, take great care no fat ſwims. 
at the top, but that it be all ſmooth alike, and about 
as thick as good cream, and not to taſte of one thing 
more than another. As to pepper and falt, ſeaſon to 
pour palate, but do not pat too much of either, for 
that will take away the fine flavour of every thing. As 
to moſt made diſhes, you may put in what you think 
proper to enlarge it, or make it good; as muſhrooms 
pickled, dried, freſh, or powdered; truffles, morels, 
cocks-combs Rewed, ox-palates cut in little bits, arti- 
choke-bottoms, either pickled, freſh boiled, or dried 
ones ſoftened in warm water, each cut in four. pieces, 
aſparagus-tops, the yolks of hard eggs, force-meat 
dalle, Sc. The beſt things to give a ſauce tartneſs, are 
 muſhroom-pickle, white waluut-pickle, elder vinegar, 
or lemon, juice. | 


G R A N 11 


Read this 8 and you will find bow ex 
penſive a French cook's lauce i 18. 


The French way of dreſſing ct 
HEN they are newly pickled and drawn, gage 


them: you mult mince their livers with a bit of 
butter, ſome ſcraped bacon, green truffles, if you have 
any, parſley, chimbol, ſalt, pepper, ſweet herbs, and 
all-ſpice. The whole being minced together, put it 
into the inſide of your partridges, then {top both ends 


> 


- 
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of them, after which give them a fry in the ſtew-pan 3 


that being done, ſpit them, and wrap them up in ſlices 
of bacon and paper; then take a ſtew-pan, and having 


put in an onion cut into ſlices, a carrot cut into little 


bits, with a little oil, give them a few toſſes over thre 


fire; then moiſten them with gravy, cullis, and a little 
eſſence of ham. Put therein half a lemon cut into ſlices, 


four cloves of garlic, a little ſweet baſil, thyme, a bay- 


leaf, a little parſley, chimbol, two glaſſes of white 


wine, and four of the carcaſſes of the partridges; let 
them be pounded, and put them in this ſauce. When. 


the fat of your cullis is taken away, be careful to make 
it reliſhing ; and after your pounded livers are put into 
your cullis, you mult ſtrain them through a ſieve. Your. 


partridges being done, take them off; as alfo take off 


* — 


your ſauce over them. | 


the bacon. and paper, and. lay them in. your diſh with. 


'This diſh I do not recommend; for I think it A odd 


jumble of traſn; by that time the cullis, the eſſence of 
ham, and all other ingredients are reckoned, the par- 


tridges will come to a fine penny. But ſuch receipts as 
this is what you have in moſt books of cookery yet. 


printed. | | 
To make eſſence of ham. 


TakE the fat off a Weſtphalia ham, cut the lean in 
flices, beat them well and lay them in the bottom of a. 
ſtew-pan, with ſlices of carrots, parſnips, and onions ; 
cover your pan, and ſet it over a gentle fire. Let them 
ſtey till they begin to ſtick, then ſprinkle on a little 
flour and turn them; then moiſten with broth and veal 


gravy; ſeaſon with three or four muſhrooms, as many: 
truffles, a whole leek, ſome baſil, parſley, and half a 


dozen cloves; or, inſtead of the Jeek, you may put a. 


clove of parlic., Put in ſome cruſts of bread, and let 


them ſimmer over the fire for three quarters of an hour. 
Strain it, and ſet it by for uſe,” 


A cullis for all forts of ragoo. 


Havinc cut three pounds. of Jean veal, and half a: 


pound of ham into ſlices, lay it into the bottom of a. 
| Rew-pan, put in carrots and parſnips, and an. onion 


{liced 
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iced; cover it, and ſet it a ſtewing over a ſtove : when 
it has a good colour, and begins to ſtick, put to it a 
little melted butter, and ſhake in a little flour, keep it 
moving a little while till the flour is fried; then moiſten 
it with gravy and broth, of each a like quantity, then 
put in ſome parſley and baſil, a whole leek, a bay-leaf, 
ſome muſhrooms and truffles minced ſmall, three or four 
«cloves, and the cruſt of two French rolls: let all theſe 
ſimmer together for three quarters of an hour; then 
take out the ſlices of veal; ſtrain it, and keep it for all 
ſorts of ragoos. Now compute the expence, and ſee if 
this diſh cannot be dreſſed full as well without this ex- 
pence. 


A cullis for all forts of butcher*s meat. | 

You mult take meat according to your company; if 
ten or twelve, you cannot take leſs than a leg of veal 
and a ham, with all the fat, ſkin, and outfide cut off. 
Cut the leg of veal in pieces, about the bigneſs of your 
Hiſt, place them in your ſtew-pan, and then the ſlices of 
ham, two carrots, an onion cut in two; cover it cloſe, 
let it ſtew ſoftly at firſt, and as it begins to be brown, 
take off the cover and turn it, to colour 1t on all fides 
the ſame ; but take care not to burn the meat. When 
1t 1s a pretty brown colour, moiſten your cullis with 
broth made of beef, or other meat; ſeaſon your cullis 
with a little ſweet baſil, ſome cloves, with ſome garlic z 
pare a lemon, cut it in ſlices, and put it into your cul- 
lis, with ſome muſhrooms. Put into a ſtew-pan a good 
lump of butter, and ſet it over a ſlow fire; put into it 
two or three handfuls of flour, ſtir it with a wooden ladle, 
and let it take a colour; if your cullis be pretty brown, 


you muſt put in ſome flour. Your flour being brown: + | 


with your cullis, then pour it very ſoftly into your cul- 
lis, keeping your cullis ſtirring with a wooden ladle z 
then let your cullis ſtew ſoftly, and ſkim off all the fat, 
put in two glaſſes of champaign, or other white wine; 
Hut take care to keep your cullis very thin, ſo that you 
may take the fat well off and clarify it. To clarify it, 
you muſt put it in a ſtove that draws well, and cover it 
cloſe, and let it boil without uncovering, till it boils 
over; then uncover it, and take off the fat that is round 
| the 
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the ew-pan, then wipe it off the cover alſo, and cover 


it again, When your culhs is done, take out the meat 


and ſtrain your cullis through a filk ftrainer. This cul- 
lis is for all ſorts of ragoos, fowls, pies, and terrines. 


| : Cullss the lialian WAY. 


Pur into a ſtew-pan half a ladleful of cullis, as much 


eſſence of ham, half a ladleful of gravy, as much of 


broth, three or four onions cut into ſlices, four or five 


cloves of garlic, a little beaten coriander-ſeed, with a 
lemon pared and cut into ſlices, a little ſweet baſil, 
muſhrooms, and good oil; put all over the fire, let it 


{tew a quarter of an hour, take the fat well off, Jet it 


be of a good taſte, and you may uſe it with all ſorts of 
meat and fiſh, particularly with glazed fiſh. This ſauce 


will do for two chickens, fix pigeons, quails, or duck- 


: lins, and all ſorts of tame and wild fowl. Now this Ita- 
lian or French ſauce, is ſaucy. | BB 


* Cullli of craw-ffb- 


You muſt get the middling fort of craw-fiſh, put 


them over the fire, ſeaſoned with ſalt, pepper, and 
onion cut in ſlices; being done, take them out, pick 
them, and keep the tails after they are ſcalded, pound 
the reſt together in a mortar ; the more they are pound- 
ed the finer your cullis will be. Take a bit of veal, the 
bigneſs of your fiſt, with a ſmall bit of ham, an onion 
cut into four, put it into ſweat gently : if it ſticks but 


a very little to the pan, powder it a little. Moiften it 

with broth, put in ſome cloves, {ſweet baſil in branches, 
ſome muſhrooms, with lemon pared and cut in flices: 
being done, ſkim the fat well, let it be of a good taſte; 


then take out your meat with a ſkimmer, and go on to 
thicken it a little with eſſence of ham: then put in your 


craw-fiſh, and (train it off, Being ſtrained, keep it for | 


Aa firit courſe of craw-tiſh. 


A white cullir, 
TAkx a piece of veal, cut it into ſmall bits, with 


ſome thin ſlices of ham, and two onions cut into four 


pieces; moiſten it with broth, ſeaſoned with muſhrooms, 
| i: ER 
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a bunch of parſley, .green onions, three cloyes, and ſo 


let it flew. Being ſtewed, take out all your meat and 
roots with a ſkimmer, put in a few crumbs of bread, 


and let it ſtew ſoftly; take the white of a fowl, or two 
chickens, and pound it in a mortar; being well pound- 
ed, mix it in your cullis, but it muſt not boil, and your 
cullis muſt be very white; but, if it is not white enough, 
you mult pound two dozen of ſweet almonds blanched, 
and put into your cullis; then boil a glaſs of milk, and 
put it in your cullis: let it be of a good taſte, and 
ſtrain it off; then put it in a ſmall kettle, and keep it 


warm. You may uſe it for white loaves, white cruſt of 
bread, and biſcuits. . 


Sauce for a brace of partridger, pheaſants, or any thing 


you pleaſe. 


| Roasr a partridge, pound it well in a mortar with 


the pinions of four turkeys, with a quart of ftrong gra- 
vy, and the livers of the partridges and ſome truffles, 
and let it ſimmer till it be pretty thick, let it ſtand in a 
diſh for a while, then put two glaſſes of Burgundy into 


a ſtew-pan, with two or three ſlices of onions, a clove 


or two of garlic, and the above ſauce. Let it ſimmer 


a few minutes, then preſs it through a hair-bag into a 
ſtew- pan, add the eſſence of ham, let it boil for ſome 


time, ſeaſon it with good ſpice and pepper, lay your 
partridges, c. in the diſh, and pour your ſauce in. 


They will uſe as many fine ingredients to ſtew a pi- 
geon, or fowl, as will make a very fine diſh, which 1s 


equal to boiling a leg of mutton in champaign. 
It would be needleſs to name any more; though you 


have much more expenſive ſauce than this; however, I 


think here is enough to ſhew the folly of theſe fine French 


cooks. In their own country, they will make a grand 


entertainment with the expence of one of theſe diſhes; 


but here they want the little petty profit ; and by this 


| fort of legerdemain, ſome fine eſtates are juggled into 
France, 9 FRE „„ | 


: CHAP. 
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BO 2 | wit 
. me 

To make a number of pretty little diſhes, fit for a 
- ſupper, or ſide-diſh, and little corner diſhes fora - 
great table; and the reſt you have in the CHaf - wi 


TER for Lent. 1 ba 
| e a 
” Flugs ears forced. IE 2 
ARE four hogs ears, and half boi] them, or take the 
| them ſouſed ; make a force-meat thus: take half 7: 
a pound of beef-ſuet, as much crumbs of bread, an an- fre 
chovy, ſome ſage, boil and chop very fine a little par- Eg 
ſley ; mix all together with the yolk of an egg, a little 
pepper, flit your ears very carefully to make a place for 
your ſtuffing, fill them, flour them, and fry them in 75 
freſh butter till they are of a fine brown ; then pour 5 
out all the fat clean, and put to them half a pint of 15 
gravy, a glaſs of white wine, three tea- ſpoonfuls oß f 
muſtard, a piece of butter as big as a nutmeg rolled in 3 - 
* flour, a little pepper, a ſmall onion whole; cover them 3 pi 
a cloſe, and let them ſtew ſoftly for half an hour, ſhaking 1 
your pan now and then. When they are enough, lay _ th 
them in your diſh, and pour your ſauce over them; but I 
firſt take out the onion. This makes a very pretty diſh ; th 
but if you would make a fine Jarge diſh, ke the feet, _ 
and cut all the meat in ſmall thin pieces, and ſtew with 
the ears. Seaſon with ſalt to your palate. 1 
To force cocks-combs. | je 
PR ROI your cocks-combs, then open them with the in 
= Point of a knife at the great end: take the white of a2 an 
fowl, as much bacon and beef-marrow, cut theſe ſmall, Þ th 
and beat them fine in a marble mortar ; ſeaſon them _ cr 
with ſalt, pepper, and grated nutmeg, and mix it with — _l 
an egg; fill the cocks-combs, and ſtew them in a little — AL 
_ ſtrong gravy ſoftly for half an hour, then flice in ſome _ 10 
freſh muſhrooms and a few pickled ones; then beat up a 
the yolk of an egg in a little gravy, ſtirring it, Seaſon | U 
LY 8 FD with te 
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with ſalt. When they are tint diſh them up in lit 
tle diſhes or plates | 


To 100 cocks-combs. 
* 


Ler them be well cleaned, then put them into a pot, 


with ſome melted bacon, and boil them a little; about | 


half an hour after, add a little bay falt, ſome pepper, 
a little vinegar, a lemon lliced, and an onion {tuck with 
cloves. When the bacon begins to ſtick to the pot, 
take them up, put them into the pan you would keep 
them in, lay a clean linen cloth over them, and pour 
melted butter clarified over them, to keep them cloſe 

from the air. Theſe make a pretty plate at a ſupper. 


To preſerve or pickle pigs feet and ears. 


PTaxE your fect and ears ſingle, and waſh them well, 
ſplit rhe feet in two, put a bay-leaf between every foot, 
put in almoſt as much water as will cover them. When 
they are well ſteemed, add to them cloves, mace, whole: | 
pepper, and ginger, „ and ſalt, according 
to your diſcretion; put to them a bottle or two of 
Rheniſh wine, according to the quantity you do, half 
a ſcore bay-leaves, and a bunch of ſweet herbs. Let 
them boil ſoftly till they are very tender, then take 
them out of the liquor, lay them in an earthen pot, 
then ſtrain the liquor over them; when they are cold, 
cover them down cloſe, and keep them for ufe. | 
| You ſhould let them ftand to be cold; ſkim off all 
the fat, and then put in the wine and ſpice, 

They eat well cold; or at any time heat them in tbe 
jelly, and thicken it with a little picce of butter rolled 
in flour, makes a very pretty diſn; or heat the ears, 
and take the feet clean out of the jelly, and roll it in 
the yoik of an egg, or melted butter, and then in 
crumbs of bread and broil them; or fry them in freth 
butter, lay the ears in the middle and the feet round, 
and pour the ſauce over, or you may cut the ears in 
long flips, which is better: and if you chuſe it, make 
a good brown gravy to mix with them, a glaſs of white 
wine and ſome muſtard, thickened with a piece of but- 
ter rolled in flour. | \ 
L 2 T 6: 
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To pickle ox -palates. 


Taxk your palates, waſh them well with falt and wa- 
ter, and put them in a pipkin with water and ſome ſalt ; 
and when they are ready to boil, ſkim them well, and 
put to them pepper, cloves, and mace, as much as will 
give them a quick taſte, When they are boiled ten- 
der, (which will require four or five hours), peel them 
and cut them into ſmall pieces, and let them cool; then 
make the pickle of white wine and vinegar, an equal 
quantity; boil the pickle, and put in the ſpices that 
were boiled in the palates; when both the pickle and 
palates are cold, lay your palates in a jar, and put ta 


them a few bay-leaves and a little freſh ſpice ; pour the 
pickle over them, cover them . and wow them for 


ule. 
Of theſe you may at any time make a pretty little 
Giſh, either with brown ſauce or white; or butter and 


muſtard and a fpoonful of white wine; or they are rea- 


dy to put in made diſhes, 


To flew cucumbers. 
Pass twelve cucumbers, and flice them as thick as 
a crown piece, and put them to drain, and then lay 
them in a coarſe cloth till they are dry, flour them and 


fry them brown in butter; pour out the fat, then put 
to them ſome gravy, a little claret, ſome pepper, cloves, 


and mace, and let them ſtew a little, then roll a bit of 
butter in flour, and toſs them up; ſeaſon with ſalt: 


you. may add a very litt muſhroom 3 


To ragoo cucumbers. 


Taxe two cucumbers, two onions, flice them, and 
fry them in a little butter, then drain them in a ſieve, 
put them into a fauce-pan, add ſix ſpoonfuls of gravy, 


two of white wine, a blade of mace : let them ſtew five 


or fix minutes; then take a piece of butter as bro as a 
walnut rolled in flour, ſhake them together, and when 


it is thick, Gi THe Up. 
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A fricaſey of kidney-beans. 

Tax a quart of the ſeed, when dry, ſoak them all 
might 1 in river water, then boil] them on a flow fire till 
quite tender; take a quarter of a peck of onions, flice 
them thin, fry them in butter till brown; then take 
them out of the butter, and put them in a quart of 
itrong-draw'd gravy. Boil them till you may maſh them 
fine, then put in your beans, and give them a boil or 
two. Seaſon with pepper, falt, and nutmeg. 


To dreſs IV. indfor- -beang.- 


Taxes the ſeed, boil them till they are tender; then 
© blanch them, and fry them in clarified butter. Melt but- 
ter, with a drop of vinegar, and pour over them. Stew 
them with ſalt, pepper, and nutmeg. 

Or you may eat them with butter, ſack, ſugar, and 
a little powder of cinnamon. 


J 


To make Fe 


Taxe a pound of fine flour and a pound of fine pow- 
der-ſugar, make them into a light paſte, with whites 
of eggs beat fine: then add half a pint of cream, half 
a pound of freſh butter melted, and a pound of blanch- 
ed almonds well beat. Knead them ail together tho 
roughly, with a little roſe- water, and cut out your 
jumballs in what. figures you fancy; and either bake 
them in a gentle oven, or fry them in freſh butter, and 
they make a pretty {ide or corner diſh. You may melt 
a little butter with a ſpoonful of ſack, and throw fine” 
ſugar all over the diſh. If yon make them 1n a 
figures, they make a fine little diſh, 


To make a ragoo of onionss- 


Tart a pint. of little young onions, peel them, and 
take four large ones, peel them and cut them very fmallz. 
put a quarter of a pound of good butter into a ſtew- 
pan, when it is melted and done making a noiſe, throw 
in your onions, and fry them till they begin to book a 
little brown: then ſhake in a little flour, and: ſhake them 
round till they are thick; throw in a little ſalt, a little 
beaten er, ner of a pin: of good gravy, and 


3 a tea 


Pa. 
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a tea - ſpoonful of muſtard. Stir all together, and when 
it is well taſted and of a good thiekneſs pour it into 


your diſh, and garniſh it with fried crumbs of bread | 
and raſpings.* **They make a pretty little diſh, and are 


very good. You may ſtew raſpings in the room of flour, 
if you pleaſe.” . e IP 


A ragoo of oyſters. 


Orrs twenty large oyſters, take them out of their 


liquor, ſave the liquor, and dip the oyſters in a batter 
made thus: take two eggs, beat them well, a little le- 


mon- peel grated, a little nutmeg grated, a blade of 


mace pounded fine, a little parſley chopped fine; beat 
all together with a little flour, have ready ſome butter 
or dripping in a ſtew-pan; when it boils, dip in your 
oyſters, one by one, into the batter, and fry them of a 
fine brown; then with an egg-ſlice take them out, and 
hay them in. a diſh before the fire. Pour the fat out of 


the pan, and ſhake a little flour over the bottom of the 


pan, then rub a little piece of butter, as big-as a ſmall 


walnut, all over with your knife, whilſt it is over the 


fire; then pour in three ſpoonfuls of the oyſter-liquor 
ſtrained, one ſpoonful of white wine, and a quarter of a 
pint of gravy ;, grate a little nutmeg, ſtir all together, 
throw in the oylters, give the pan a toſs round, and 
when the ſauce is of a good thickneſs, pour all into the 
diſh, and garniſh with raſpings. | 


A ragoo of aſparagus. 

Scar a hundred of graſs very clean, and throw 
it into cold water. When. you have ſcraped all,. cut as 
far as is good and green, about an inch longs and take- 


two heads of endive clean. waſhed and picked, cut it 


very ſmall, a young lettuce clean waſhed and cut ſmall, 
a large onion peeled and cut ſmall; put a quarter of a 
pound of butter into a ſtew-pan, when it 1s. melted 
throw in the above things: toſs them about, and fry 


them ten minutes; then ſeaſon them with a little pep- 


per and falt, ſhake in a little flour, toſs them. about, 

then pour in balf a pint of gravy. Let them ftew till 

the ſauce is very thick, and good; then pour all into 

. | your 
| 
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your diſh, Save a few of the little tops of the graſs ta 


- garniſh the diſh. 


A ragn of livers. 


_ Taxs as many livers as you would have for your 
diſh. A turkey's liver and fix fowls hvers will make a 
pretty diſh. Pick the galls from them, and throw them 


into cold water; take the fix livers, put them in a 
ſauce- pan with a quarter of a pint of . a ſpoonful 


of muſhrooms, either pickled. or fre 


a ſpoonful of 


catchup, a little bit of butter, as big as a nutmeg, rolled 


in flour; ſeaſon them with pepper and falt to your pa- 


late. Let them ſtew ſoftly ten minutes: in the mean 


while broil the turkey's liver nicely, Jay it in the mid- 


dle, and the ſtewed livers round. Pour the ſauce all 
Over, and garniſh with lemon. | 


To ragoo caulifiowers. 


La a large cauliflower in water, then pick it to 


Pieces, as if for pickling: take a quarter of a pound of 


butter, with a ſpoonful of water, and melt it in a ſtew- 
pan, then. throw in your cauliflowers, and ſhake them 
about often till they are quite tender; then ſhake in a 
little flour, and toſs the pan about. Seafon them with 


a little pepper and ſalt, pour in half a pint of good 


gravy, let them ſtew till the ſauce is thick, and pour it 
all into a little diſh. Save a few little bits of cauliflower, 


when ſtewed in the butter, to garniſh with. 


| Steed peaſe and lettuce. 


TaxE a quart of green peas, two nice lettuces clean 
waſhed and picked, cut them {mall acroſs, put all into 


_ a ſauce-pan, with a quarter of a pound of butter, pep- 


per and ſalt to your palate z cover them cloſe, and let 
them ſtew ſoftly, ſhaking the pan often. Let them ſtew 


ten minutes, then ſhake in a little flour, toſs them round, 


and pour in half a pint of good gravy; put in a little 
bundle of ſweet herbs and an onion, with three cloves, 
and a blade of mace ſtuck in it. Cover it cloſe, and let 
them ſtew a quarter of an hour; then take out the onion 


and ſweet herbs, and turn it all into a diſh, If you 


find 
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find the ſauce not thick enough, ſhake in a little more 
flour, and let it ſimmer, then take it up. 


Cod. ſounds broiled with gravy. 


Scary them in hot water, and rub them with ſalt 
well; blanch them, that is, take off the black dirty 


| ſkin, then ſet them on in cold water, and let them fim- 
mer till they begin to be tender; take them out and 
flour them, and broil them on the gridiron. In the 
mean time take a little good gravy, a little muſtard, a 


little bit of butter rolled in flour, give it a boil, ſeaſon 


it with pepper and ſalt. Lay the ſounds in your diſh, 


and pour your ſauce over them. 
A forced cabbape. 

Takk a fine white-heart cabbage about as big as 
a quarter of a peck, lay it in water two or three hours, 


then half-boll it, ſet it in a cullender to drain, then 
very carefully cut out the heart, but take great care not 


to break off any of the outſide leaves, fill it with force- 
meat made thus: take a pound of veal, half a pound 


of bacon, fat and lean together, cut them ſmall, and 
beat them fine in a mortar, with four eggs boiled hard. 


Seaſon with pepper and falt, a little beaten mace, a 
very little TJemon-peel cut fine, ſome parſley chopped 
fine, a very httle thyme, and two anchovies; when they 
are beat fine, take the crumb of a {tale roll, ſome muſh- 
rooms, if you have them, either pickled or freſh, and 
the heart of the cabbage you cut out chopped fine. 
Mix all together with the yolk of an egg, then fill the 


| hollow part of the cabbage, and tie it with a pack- 
thread; then lay ſome ſlices of bacon to the bottom of 
a ſtew-pan or ſauce-pan, and on that a pound of coarſe 


lean beef, cut thin; put in the cabbage, cover it cloſe, 
and let it ſtew over a flow fire till the bacon begins to 
ſtick to the pan, ſhake in a little flour, then pour in a 
quart of broth, an onion ſtuck with cloves, two blades 
of mace, ſome whole pepper, a little bundle of ſweet 
herbs, cover it cloſe, and let it ſtew very ſoftly an hour 


and a half, put in a glaſs of red wine, give it a boil, 
then take it vp, lay it in the diſh, and ſtrain the gravy 


and 


al 


al 
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and pour over: untie it firſt, This is a fine fide-diſh, 
and the next day makes a fine haſh, with a . leak 
nicely broiled and Jaid on it. | 


& Sterwed red cabbage. 


Tant a red cabbage, lay it in cold water an hour, 
then cut it into thin ſlices acroſs, and cut it into little 


pieces. Put it into a ſtew-pan, with a pound of ſau- 
ſages, a pint of 2. a little bit of ham or lean ba- 
con ; cover it clo 


pour the reſt all over. You may, before you take it ups 
put in half a + Is of vinegar: 


8. avoys forced and * 


Tax two ſavoys, fill one with force-meat, and the 
other without. Stew them with gravy ; ſeaſon them 
with pepper and falt, and, when they are near enough, 
take a piece of butter, as big as a large walnut, rolled 


in flour, and put in. Let them ſtew till they are 


enough, and the ſauce thick ; then lay them in your 
diſh, and pour the ſauce over them. Theſe —_ are 
beſt done on a ſtove. 


To force cucumbers. 


| Taxe three large cucumbers, ſcoop out the pith, fill 
them with fried oyſters, ſeaſoned with pepper and ſalt; 
put on the piece again you cut off, ſew it with a coarſe. 


thread, and fry them in the butter the oyſters are fried 


in: then pour out the butter, and ſhake in a little flour, 


pour in half a pint of gravy, ſhake it round, and put in 


the cucumbers. Seaſon it with a little pepper and falt ; 


let them ſtew ſoftly fill they are tender, then lay them 
in a plate, and pour the gravy over them; or you may 


force them with any ſort of force-meat you fancy, aud 
fry them in hog's lard, and then. ſtew them in gravy 


and red wine. | 


Fried 


e, and let it ſtew balf an hour; then 
take the-pan off the fire, and ſkim off the fat, ſhake in 

a little flour, and fet it on again. Let it ſtew two or 
three minutes, then lay the ſauſages in your diſh, and 
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ED | Fried ſauſages. 3 
| Taxs half a pound of ſauſages, and fix apples; ſlice 


four about as thick as a crown, cut the other two in 
quarters, fry them with the ſauſages of a fine light 


brown, lay the ſauſages in the middle of the diſh, and 


the apples round. Garniſh with the quartered apples. 
Stewed cabbage and ſauſages fried is a good diſh ; 
then heat cold peas-pudding in the pan, lay it in the 
diſh and the ſauſages round, heap the pudding in the 
middle, and lay the ſauſages all round thick up, edge- 
ways, and one in the middle at length. „ 


Collops and egg. 5 
Cor either bacon, pickled beef, or hung mutton into 


thin ſlices; broil them nicely, lay them in a diſh before 


the fire, have ready a ſtew- pan of water boiling, break 


as many eggs as you have collops, break them one by 


one in a cup, and pour them into the ftew-pan. When 


the whites of the eggs begin to harden, and all look of 
a clear white, take them up one by one in an egg-ſlice, 


and lay them on the collops. 


1 To dreſ cold fowl or pigeon. ; 
Cvr them in four quarters, beat up an egg or two, 


according to what you dreſs, grate a little nutmeg in, 
falt, ſome parſley chopped, a few crumbs of 


a little | | 
bread, beat them well together, dip them in this bat- 


ter, and have ready ſome dripping hot in a ſtew-pan, 


in which fry them of a fine light brown: have ready 
a little good gravy, thickened with a little flour, mixed 
with a ſpoontul of catchup ; lay the fry in the diſh, and 
pour the ſauce over. Garniſh with lemon, and a few 
muſhrooms, if you have any. A cold rabbit eats well, 
done thus. | | Z | 5 
| 55 To mince veal. 05 | 

Cor your veal as fine as poſſible, but don't chop it; 
grate a little nutmeg over it, ſhred a little lemon-peel 
very fine, throw a very little ſalt on it, drudge a little 


flour over it. To a large plate of veal take four or 


| five ſpoontuls of water, let it boil, then put in the veal, 
| with 
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with a piece of butter as big as an egg, ſtir it well 
together; when it is all n it is enough · 
Have ready a very thin piece of bread toaſted brown, 
cut it into three- corner ſippets, lay it round the plate, 
and pour in the veal. Juſt before you pour it in, ſqueeze 
in half a lemon, or half a ſpoonful of vinegar. Garniſh 
with lemon. You may put gravy in the room of water, 
if you love it ſtrong, but it is better without. 


70 fry cold veal. 


Cour it in pieces about as thick as half a crown, and 
as long as you pleaſe, dip them in the yolk of an egg, 
and then in crumbs of bread, with a few ſweet herbs, 
and ſhred lemon- peel in it; grate a little nutmeg over 
them, and fry them in freſh butter. The butter muft 
be hot, juſt enough to fry them in: in the mean time 
make a little gravy of the bone of the veal; when the 
meat is fried, take it out with a fork, and lay it in a 
3 diſh before the fire, then ſhake a little flour into the 
| pan, and ſtir it round; then put in a little gravy, ſqueeze 
in a little lemon, and pour it over the veal. Garnmtſh 
with lemon. . | | 


To toſs up cold veal white. 


Cor the veal into little thin bits, put milk enough 
3 to it for ſauce, grate in a little nutmeg, a very little 
| ſalt, a little piece of butter rolled in flour; to half a 
pint of milk, the yolks of two eggs well beat, a ſpoon- 
ful of muſhroom-pickle, ſtir all together till it is thick; 
then pour it into your diſh, and garniſh with lemon. . 
Cold fowl ſkinned, and done this way, eats well, or 
the beſt end of a cold breaſt of veal; firſt fry it, drain 
it from the fat, then pour this ſauce to it. | 


* 0 I 


To haſh cold mutton. 


Cur your mutton with a very ſharp knife into very 

3 little bits, as thin as poſſible ; then boil the bones with 
1 aan onion, a little ſweet herbs, a blade of mace, a very 
e little whole pepper, a little ſalt, a piece of cruſt toaſted 
* very criſp; let it boil till there is juſt enough for ſauce, 
ſtrain it, and put it into a ſauce-pan, with a piece of 
| butter 


2 
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butter rolled in flour; put in the meat; when it is very 
hot, it is enough. Have ready ſome thin bread toaſted 


brown, cut three- corner ways, lay them round the diſh, 
and pour in the haſh. As to walnut-pickle, and all 


ſorts of pickles, you muſt put in according to your 
fancy. Garniſh with pickles. Some love a ſmall onion 
peeled, and cut very ſmall, and done in the haſh. 


To haſh multon like veniſon. 


err it very thin as above; boil the bones as above ; 
ſtrain the liquor, where there is juſt enough for the 


| haſh, to a quarter of a pint of gravy put a large ſpoon- 
ful of red wine, an onion peeled and chopped fine, a 
very little lemon-peel ſhred fine, a piece of butter as 
big as a ſmall walnut rolled in flour; put it into a 
 fauce-pan with the meat, ſhake it all together, and, 


when it is thoroughly hot, pour it into your diſh. Haſh 
beef the ſame way. =” 


To make collops of cold beef. | 


Ir you have any cold inſide of a ſirloin of beef, take 
off all the fat, cut it very thin in little bits, cut an 


onion very ſmall, boil as much water as you think will 
do for ſauce, ſeaſon it with a little pepper and ſalt, and 
a bundle of ſweet herbs. Let the water boil, then put 


in the meat, with a good piece of butter rolled in flour, 


ſhake it round, and ſtir it. When the ſauce is thick, 
and the meat done, take out the ſweet herbs, and pour 
it into your diſh, They do better than freſh meat. 


To make a florentine of veal. 


Taxk two kidneys of a loin of veal, fat and all, and _ 
mince it very fine, then chop a few herbs and put to it, 
and add a few currants; ſeaſon it with cloves, mace, nut- 


meg, and a little falt, four or five yolks of eggs chopped 
fine, and ſome crumbs of bread, a pippin or two chop- 
ped, ſome candied lemon- peel cut foal, a little ſack, and 
orange-flour water. Lay a ſheet of puff- paſte at the 


bottom of your diſh, and put in the ingredients, and 


cover it with another ſheet of puff-paſte. Bake it in a 
lack oven, ſcrape ſugar on the top, and ſerve it up hot. 


3 2 27. 
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| To make ſalamongundy. 

Taxt two or three Roman or cabbage lettuces, and, 
when you have waſhed them clean, ſwing them pretty 
dry in a cloth; then, beginning at the open end, cut 
them croſs-ways as fine as a good big thread, and la- 
the lettuces ſo cut, about an inch thick, all over the 
bottom of a diſh, When you have thus garniſhed your 
diſh, take two cold roaſted pullets or chickens, and cut 
the fleſh off the breaſts and wings into ſlices, about three 
inches long, a quarter of an inch broad, and as thin «s 
a ſhilling : lay them upon the lettuce round the end ts 
the middle of the diſh, and the other towards the brim ; 
then having boned and cut fix anchovies, each into 
eight pieces, lay them all between each ſlice of the fowl:, 
then cut the lean meat off the legs into dice, and cut a 
lemon into ſmall dice; then mince the yolks of four 

eggs, three or four anchovies, and a little parſley, and 


: make a round heap of theſe in your diſh, piling it up in 


the form of a ſugar-loaf, and garniſh it with onions as 
big as the yolks of ©gg5 boiled in a good deal of wa- 
ter very tender and white. Put the largeſt of the onions 
in the middle on the top of the ſalamongundy, and lay 
the reſt all round the brim of the diſh as thick as you 
can lay them; then beat ſome ſallad- oil up with vine- 
gar, ſalt and pepper, and pour over it all. Garniſh with 
grapes juſt ſcalded, or French beans blanched, or aſter- 
tion- flowers, and ſerve it up for a firſt courſe. 


Another way. 

Misc two chickens, either boiled or roaſted, very 
fine, or veal, if you pleaſe; alſo mince the yoiks of 
hard eggs very ſmall, and mince the whites very ſmall 
by themſelves ; ſhred the pulp of two or three lemons 
very ſmall, then lay in your diſh a layer of mince- 
meat, and a layer of yolks, a layer of whites, a 
layer of anchovies, a layer of your ſhred lemon-pulp, a 
layer of pickles, a layer of ſorrel, a layer of ſpinage, 
and ſhalots ſhred ſmall. When you have filled a diſh 

with the ingredients, ſet an orange or lemon on the 
top; then garniſh with horſe-raddith ſcraped, barber- 
x1es, and fhiced lemon. — ſome oil, with the 


juice 


— —— 
= r e - 


434 THE ART OF, 


* , 2 
7 . * 7 2 * 
1 
o \ 
-—- 


COOKERY - 


4 


#4 
N 


juice of lemon, ſalt, and N ffard, thick, and ſerve it 
vp for a ſecond courſe, ſide-diſn, or middle-diſh, for 


upper. 


A third ſalamongundy. 


Mixer veal or fow! very ſmall, a pickled herring 
boned and picked ſmall, cucumber minced ſmall, _— 
0 


minced ſmall, an onion peeled and minced ſmall, ſome 


' pickled red cabbage chopped ſmall, cold pork minced 
mall, or cold duck or pigeons minced ſmall, boiled 


parſley chopped fine, celery cut ſmall, the yolks of hard 


eggs chopped ſmall, and the whites chopped ſmall, and 
jk - ® lay all the ingredients by themſelves ſeparate on 
ſaucers, or in heaps in a diſh. Diſh them out with what 


pickles you have, and ſliced lemon nicely cut; and, if 


you can get aſtertion-flowers, lay them round it. This 


is a fine middle-diſh for ſupper ; but you may always 


make ſalamongundy of ſuch things as you have, accord- 
ing to your fancy. The other forts you have in the 
_ Chapter of faſts. e 


7 mate litt paſtier. 


Tax the kidney of a loin of veal cut very fine, with 


as much of the fat, the yolks of two hard eggs, ſea- 


ſoned with a little fait, aud half a ſmall nutmeg. Mix 
them well together, then roll it well in a puff-paſte 
cruſt, make three of it, and fry them nicely in hog's 
lard or butter. | | 


They make a pretty little dim for change. You may 


put in ſome carrots, and a little ſugar and ſpice, with 
the juice of an orange, and ſometimes apples, firſt boiled 


and ſweetened, with a little juice of lemon, or any fruit 
you pleaſe. = _ | 


Petit paſties for garniſhing diſhes. 


| Maxs a ſhort cruſt, roll it thick, make them about 
as big as the bowl of a ſpoon, and about an inch deep: 
take a piece of veal, enough to fill the patty, as much 


bacon and beef-ſuet, ſhred them all very fine, ſeaſon 


them with pepper and falt, and a little ſweet herbs ; 


put them into a little ſtew-pan, kecp turning them 


| ' about 
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about with a few muſhrooms chopped ſmall for eight 
or ten minutes; then fill your petty patties, and cover 
them with ſome cruſt. Colour them with the yolk of 
an egg, and bake them. Sometimes fill them with oy- 
ſters for fiſh, or the milts of the {iſh pounded, and fea- 
ſoned with pepper and ſalt; fill them with lobiters, or 
what you fancy. They make a tine garniſhing, and 
2 diſh a fine look: if for a calf's head, the brains 
ſeaſoned is moit proper, and ſome with oytters, 


0 K Palas, baked. 


WI EN you Calt a tongue, cut off the 604, = take 
| ſome ox- palates, waſh them clean, cut them into ſix or 
ſeven pieces, put them into an earthen pot, juſt cover 
them with water, put in a blade or two of mace, twelve 

whole pepper-corns, three or four cloves, a little bun- 

dle of ſweet herbs, a {mall onion, half a ſpoonful *" 
raſpings; cover it cloſe with brown paper, and let it 

be well beked. When it comes out of the oven, ſeaſon- 
it with {alt to your palate. 


. 
To dreſs Fi 8 H. 
S to boiled fiſh of all Gets, you have fall directions 


in the Lent chapter. But here we can fry fiſh 
Ons better, becauſe we have beef-aripping: or hog: 8 
ar | 
Obſerve always i in \the rie of any forks of fiſh, fir f, 
that you dry your fiſh very well in a "clean. cloth, then 
flour it. Let your ſtew-pan you fry them in be very 
nice and clean, and put in as much beef-dripping, or 
voy s lard, as will almoſt cover your {iſh ; and be ſure 
oils befors you put in yout fiſh. Le: it fry quick, 
1 let it be of a line light brown, but not too dark a 
colour. Have your tſh-flice ready, and, if there is 
occalion, turn it: when it is enough, whe it up, and 
lay a coarſe cloth on a diſb, on which lay your hſh to 


M 2 | drair 
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drain all the greaſe from it; if you fry parſley, do it 


quick, and take great care to whip it out of the pan as 
foon as. it is cziſp, or it will loſe its fine colour. Take 
* care that your dripping be very nice and clean. 
Yon have directions in the eleventh chapter how to 
make it fit for uſe, and have it always in readineſs. 


Some love fiſh in batter; then you muſt beat an egg 


fine, and dip your fiſh in juſt as you are going to put 


it in the pan; or as good a batter as any is a little ale 


and. flour beat up jult as you are ready for it, and dip the 
nh to fry it. LEO e 
Fiſh-ſauce with lohſter. | 

Fox falmon or turbot, broiled cod or haddock, Ce. 
nothing is better than fine butter melted thick; and 
tuke a lobſter, bruiſe the body of the lobſter in the but- 
ter, and cut the fiſh into little pieces; ſtew it all toge- 
ther, and give it a boil. If you would have your ſauce 
veryTich, let one half be rich beef-gravy, and the other 


balf melted butter with the lobſter ; but the gravy, I 
think, takes away the ſweetneſs of the butter and lob- _ 


iter, and the fine flavour of the fiſh. e 


To make prinp: fee. 


Taxx a pint of beef- gravy, and half a pint of ſhrimps, 
thicken it with a good piece of butter rolled in flour. 


Let the gravy be well ſeaſoned, and let it boil. | 


To make oyſter-ſauce. 


Taxz half a: pint of large oyſters, liquor and all z put 


them into a ſauce- pan, with two or three blades of mace, 
and twelve whole pepper - corns; let them ſimmer over a_ 


flow fire till the oyſters are fine and plump, then care- 
fally with a fork take out the oyſters from the liquor 
and ſpice, and let the liquor boi] five or fix minutes; 
then ſtrain the liquor, waſh out the ſauce-pan clean, 
and put the oyſters. and liquor in the ſauce-pan again, 


with half a pint of gravy, and half a pound of butter 


juſt rolled in a little flour. You may put in two ſpoons 


fuls of white wine, keep it ſtirring till the ſauce boils, 


2nd all the butter is melted. | 


To 
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To make anchovy-ſauce. 


Tax a pint of gravy, put in an anchovy, take a 


er of a pound of butter rolled in a little flour, and 


ir all together till it boils. Vou may add a little juice 


of a lemon, catchup, red wine, and walnut- liquor, juſt 


as you pleaſe. | | DCE: 
Plain butter melted thick, with a ſpoonful of walnut- 
pickle, or catchup, is good ſauce, or anchory: in ſhort, 


you may put as many ma 8 as you fancy into ſauce ;, 


all other ſauce for fiſh you have in the Lent chapter. 


To dreſs a brace of carp. 


Fiss knock the carp on the head, ſave all the blood 
you can, ſcale it, and then gut it; waſh the carp in a 
pint of red wine, and the rows; have ſome water boil- 


ing, with a handful of ſalt, a little horſe-raddiſh, and 


a bundle of ſweet herbs; put in your carp, and boil it 
ſoftly. When it 1s boiled, drain it well over the hot 


water; in the mean time ſtrain the wine through a 


ſieve, put it and the blood into a ſauce- pan with a pint 
of good gravy, a little mace, twelve corns of black. 
and twelve of white pepper, ſix cloves, an anchovy, an 


onion, and a little bundle of. {weet herbs. Let them 


ſimmer very ſoftly a quarter of an hour, then ſtrain it, 
put it into the ſauce- pan; again, and add, to two ſpoon- 
tuls of catchup and a quarter of a pound of butter 
rolled in, a little flour, half a ſpoonful of muſhroom-- 


pickle, if you have it; if not, the ſame quantity of le- 


mon- juice: ſtir it all together, and let it boil. Boil one 


half. of the rows, the other half beat up with an egg, 
half a nutmeg grated, a little lemon- peel cut fine, and a 
little ſalt. Peat all well together, and have ready ſome 


nice beef-dripping beiling in a ſtew-pan, into which 


ſippets cut three-caruer-ways, and fried eriſp; a few oy- 


drop your row, and fry them in little cakes, about as 


big as a crown- piece, of a fine light brown, and ſome 


ſters, if you have them, dipped in a little batter and 


fried brown, and a good handful of parſley fried green. 


Lay the fiſh in the diſh, the boiled rows on each ſide, 


the Gppets ſtanding round the carp ; pour the ſauce 
i M 


3 boilin 28 


: 
: 
8; 
8 = 
4. 
ö 
7 
. 
75 
4 
: 
| 
5 N 
we, 
| I< 


138 THE ART OF COOKERY: 


boiling hot over the ſiſh; lay the fried rows and oyſters, 
with parſley and ſeraped horſe-raddiſh, and lemon be- 
_ tween, all round the diſh, the reſt of the cakes and 


oyſters lay in the diſh, und ſend it to table hot. If you 
wou'd have the func white, put in white wine, and 


: good ſtrong ares] itt with the above ingredients, . 


reſſed as in the 


| ent chapter i is full as good, if your 
beer is not bitter. 


As to dreſſing a pike, and all other fiſh, you have it 


in the Lent chapter; only this, when you dreſs them 
with a pudding, you may add a little beef-ſuet cut very 


fine, and e gravy in the ſauce. This is a better 


way than ewing | them in the gravy. 


Of 8 o us and BR aT H 8. 


7 male lis broth far ſoups or or gravy. 
JAKE a leg of beef, chop it to pieces, ſet it on the 


fire in four. gallons. of water, ſeum it elean, ſeaſon 
it with black and white pepper, a few cloves, and a 


bundle of ſweet herbs. Let it boil. till two parts is 
waſted, then feaſon it with ſalt; let it boil a little while, 
then ſtrain it off, and keep it for uſe. 


When you want very ſtrong gravy, take a, „ Hice of 
hacon, Jay it in a ſtew-pan; take a pound of beef, cut 
it thin, lay it om the bacon, flice-a you! piece of carrot: 

bread, a few ſweet: 


in, an- onion ſliced, a good crult o 
herbs, a little mace, cloves, nutmeg, and whole pepper, 
an anchovy ; eover it, and ſet it on a flow fire- five or 


fix minutes, and pour in a quart of the above en 


vy; cover it cloſe, and let it boil ſoftly till half is waſted: 


This will be a rich, high- brown ſauce, for fiſh or fowl, 


Or ra 800. 


Gravy for white aucr. 


Taxs a pound of any part of the veal, cut it into . 


mall pieces, boi} it in a.quart of water, with an onion, 
a blade 
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a blade of mace, two cloves, and a few whole pepper- 
corns. Boil it till it is as rich as you would have it. 


| Gravy for turkey, fowl, or ragoo. 


'Taxt a pound of lean beef, cut and hack it well, 
then flour it well, put a piece of butter as big as a hen's 
egg in a lew-pan; ; when it is melted put in your beef, 

fry it on all ſides a little brown, then pour in three pints 
of boiling water, and a bundle of ſweet herbs, two or 
three blades of mace, three or four cloves, twelve whole 
pepper-corns, a little bit of carrot, a little piece of 
_ cruſt of bread toaſted brown; cover it cloſe, and let it 
boil till there is about a pint or leſs; then ſeaſon it 
with ſalt, and ſtrain it olf, 


Gravy for a fowl, . you have no meat nor gravy ready. 


Taxx the neck, liver, and gizzard, boil them in half 
2 pint of water, with a little piece of bread toaſted 
brown, a little pepper and ſalt, and a little bit of thyme. 
Let them boil till there is about a quarter of a pint, 
then pour in half a r of red wine, boil it and ſtrain 
it, then bruiſe the liver well in, and ſtrain it again; 
thicken it with a little piece of butter roved in our, h 
and it will be very good. 
An ox's kidney makes good gravy, eut all to pieces, 
aa boiled with ſpice, Oc. as in the foregoing receipts. 
Vou have a receipt in the deginving of the book, in 
the preface, for graries. 


To make mutton or veal gravy. 


Cur and hack your veal well, ſet it on the fire with 
water, ſweet herbs, mace, and pepper. Let it boil till 
it is as good as you would have it, then firain it off. 
Jour fine cooks always, if they can, _ a partridge 

or-two,, and put into grawes. 


75 make a : ſtrong #6 -gravy. 


TaxE two or three eels, or any fiſh you have, ſkin 
or ſcale them, and gut them and waſh them from grit, 
_ cut them into little pieces, put them into a ſauce- pan, 

cover them with water, a little eruſt of bread toaſted 


brown, 
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brown, a blade or two of mace, and fome whole pep- 


per, a few ſweet herbs, and a very little bit of lemon- 


peel. Let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy; if a 
pint, as big as a walnut. Melt it in the ſauce- pan, 


then ſhake in a little flour, and toſs it about till it is. 
brown, and then ſtrain in the gravy to it. Let it boil: 


a few minutes, and it will be good. 


i 


To make phinb-porridge for Chriſtmas. 


Tax? a leg and ſhin of beef, put them into eight | 


ions of water, and boil them till they are very ten- 


er, and when the broth is ſtrong ſtrain it out; wipe 
the pot and put in the broth again; then ſlice fix penny 


| loaves thin, cut off the top and bottom, put ſome of 


the liquor to it, cover it up and let it ſtand a quarter : 


of an hour, boi] it and ftrain it, and then put it into 
your pot. Let it boil a quarter of an hour, then put 
in five pounds of currants clean waſhed and picked; let 


them boil a little, and put in five pounds of — of 


the ſun, ſtoned, and two pounds of prunes, and let them 
boil till they en ; then put in three quarters of an 
ounce of mace, half an ounce of cloves, two nutmegs, 
all of them beat fine, and mix it with a hitle liquor 


cold, and put them in a very little while, and take off 


the pot; then put in three pounds of ſugar, a little 


falt, a quart of ſack, a quart of claret, and the juice: 


of two or three Lens You may thicken. with ſago 
inſtead of bread, if you pleaſe ; pour them into earthen 
pans, and keep them for uſe. You muſt boil two pounds. 
of prunes 1n a quart of water till they are tender, and: 
train them into the * when. it 18. boiling. 


To nuns flrong broth lo beep for *Y | | 
Tis part of a leg of beef and the ſcraig-end of a. 


neck of mutton, break the bones in pieces, and put to 


it as much water as will cover it, and a little ſalt; and 


when it boils ſkim it clean, and put into it a whole 
onion ſtuck with cloves, a bunch of ſweet herbs, ſome 
pepper, and a nutmeg quartered. Let theſe boil till 
the meat is boiled i in Pieces, and the ſtrength boiled out 


of- 1 


4 * 
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of it; then put to it three or four anchovies, and when 


1 they are diſſolved, {train it out, and keep it for uſe. 


A craw- 722 ſoup. 


Taxx a gallon of water, and ſet it a boiling : put in 


it a bunch of ſweet herbs, three or four blades of mace, 
an onion ſtuck with cloves, pepper, and ſalt ; then have 
about two hundred craw-fiſh, fave about twenty, then 
pick the reſt from the ſhells, ſave the tails whole; the 
body and ſhells beat in a mortar, with a pint of peaſe 


green or dry, firſt boiled tender in fair water, put 


your boiling water to it, and {train it boiling hot through 


= a cloth till you have all the goodneſs out of it; ſet it 


over a flow fire or ſtew-hole, have ready a French roll 
cut very thin, and let it be very dry, put it to your ſoup, 
let it ſtew till half is waſted, then put a piece of butter 
as big as an egg into a ſauce- pan, let it ſimmer till it is 


done making a noiſe, ſhake in two tea- ſpoonfuls of flour, 


ſtirring it about, and an onion; put in the tails of the 


fiſh, give them a ſhake round, put to them a pint of 


good gravy, let it boil four or five minutes ſoftly, take 
out the onion, and put to it a pint ef the ſoup, ſtir it 


well together, and pour it all together, and let it ſim- 


mer very ſoftly a quarter of an hour; fry a French roll 
very nice and brown, and the twenty craw-fiſh, pour 
your ſoup into the diſh, and lay the roll in the middle, 
and the craw-fiſh round the difh. CES # 


Fine cooks boil a brace of carp and tench, and may 
be a Jobſter or two, and many more rich things, to 


make a craw-fiſh ſoup ; but the above is full as good, 
and wants no addition. | 


4 good gravy ſoup. 


Taxx a pound of beef, a pound of veal, and a pound 


of mutton cut and hacked all to pieces, put it into twa 


_ gallons of water, with an old cock beat to pieces, a 
piece of carrot, the upper cruſt of a penny loaf toaſted. 
very criſp, a little bundle of ſweet herbs, an onion, a 
_ tea-ſpoonful of black pepper and one of white pepper, 
four or five blades of mace, and faur. cloves ; cover it, 


and 
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and let it ſtew over a ſlow fire till half is waſted, then 


ftrain it off, and put it into a clean ſauce-pan, with two 
or three large ſpoonfuls of raſpings clean lifted, half an 
ounce of truffles and morels, three or four heads of ce- 


lery waſhed very clean and cut ſmall, an ox's palate, 


firſt boiled tender and cut into pieces, a few cocks-combs, 


a few of the little hearts of young ſavoys ; cover it cloſe, 
and let it ſimmer very ſoftly over a ſlow fire two hours; 


then have ready a French roll fried and a few force- 


meat balls fried, put them in your diſh and pour in your 
ſoup. You may boll a leg of veal, and a leg of beef, 


and as many fine things as you pleaſe ; but I believe 
yon will find this rich and high enough. _ LOS 
You may leave out the cocks-combs, and palates, 


truffles, Oc. if you don't like them; it will be good 
ſoup without them; and if you would have your ſoup 


very clear, don't put in the raſpings. 


Obſerve, if it be a china diſh not to pour your ſoup 


in boiling hot off the fire, but ſet it down half a mi- 
nute, and put a Jadleful in firſt to warm the diſh, then 


put it in; for if it be a froſt, the bottom of your diſh 


will fly out. Vermicelli is good in it, an ounce put, in 
juſt before you take it up; let it boil four or five mi- 
nutes. | Ss | 


veal, mutton, or fowl. 


A green peas ſoup. | | 
Taxe a ſmall knnckle of veal, about three or four 
pounds, chop it all to pieces, ſet it on the fire in ſix 
quarts of water, a little piece of lean bacon, about half 
an ounce ſteeped in vinegar an hour, four or five blades 
of mace, three or four cloves, twelve pepper-corns of 
black pepper, twelve of white, a little bundle of fweet 
herbs and parftey, a little piece of upper cruſt toaſted 
_ criſp ; cover it cloſe, and let it boil foftly over a flow 
fire till half is wafted ; then ſtrain it off, and put to it 
a pint of green peas and a lettuce cut ſmall, four heads 
of celery cut very ſmall, and waſhed clean; cover it 
cloſe, and let it ſtew very ſoftly over a flow fire two 


Hours; in the mean time boil a pint of old peas in a 
| Pint | 


| You may make this ſoup of beef, or veal alone, juſt | 
as you fancy. A leg of beef will do either without 
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pint of water very tender, and ſtrain them well through 
aà coarſe hair fieve, and all the pulp, then pour it into 
the ſoup, and let it boil together. Seaſon, with falt to 
your palate, hut, not too much. Fry a French roll criſp, 
put it into your diſh, and pour your ſoup in. Be ſure 
there be full two quarts. _ C 

Mutton gravy will do, if you have no veal, or a ſhin 
of beef chopped to pieces. A few aſparagus-tops are 
very good iu it. „ | 4 


| A white peas ſoup. : 
Take about three pounds of thick flank of beef, or 
any lean part of the leg chopped to pieces; ſet it on 
the fire in three gallons of water, about half a pound 
of bacon, a ſmall bundle of ſweet herbs, a good deal 
of dried mint, and thirty or forty corns of pepper; take 
a bunch of celery, waſh it very clean, put in the green 
tops, and a quart of ſplit peas, cover it cloſe, and let 
it boil till two parts is waſted; then ſtrain it off, and 
put it into a clean ſauce-pan, five or fix heads of cele 
cut ſmall and waſhed clean, cover it cloſe and let it boil 
till there is about three quarts ; then cut ſome fat and 
lean bacon in dice, ſome bread in dice, and fry them 
juſt criſp ; throw them into your diſh, ſeaſon your ſour 
with ſalt, and pour it into your diſh, rub a little dried 
mint over it, and ſend it to table. You may add force- 
meat balls fried, cocks-combs boiled in it, and an ox's 
Palate ſtewed tender and cut ſmall. Stewed ſpinage well 
drained, and laid round the diſh 18 very pretty. 


Another away to make it. 


Wurx you boil a leg of pork, or a good piece of 

| beef, ſave the liquor. When it is cold 1 * off the fat; 
the next day boil a leg of mutton, ſave the liquor, and 
when it is cold take off the fat, ſet it on the fire, with 
two quarts of peas. Let them boil till they are tender, 
then put in the pork or beef liquor, with the ingredi- 
ents as above, and let it boil till it is as thick as you 
would have it, allowing for the boiling again; then 
ſtrain it off, and add the ingredients as above. You 
may make your ſoup of veal or mutton gravy if you 
pleaſe, that is according to your fancy. 


A cheſnut 
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A cheſut ſoup. 


Taxe half a hundred of cheſnuts, pick them, put 
them in an earthen pan, and fet them in the oven half 


an hour, or roaſt them gently over a ſlow fire, but take 


care they don't burn; then peel them, and ſet them to 


ſtew in a quart of good beef, veal, or mutton broth, 


till they are quite tender. In the mean time take a 
piece or flice of ham, or bacon, a pound of veal, a 


4 we beat to pieces, a bundle of ſweet herbs, an onion, 
a little pepper and mace, and a piece of carrot; lay the 
bacon at the bottom of a ſtew- pan, and lay the meat 


and ingredients at top. Set it over a flow fire till it be- 

gins to ſtick to the pan, then put in a cruſt of bread, 
and pour in two quarts of broth. Let it boil ſoftly till 
one third is waſted; then ſtrain it off, and add to it the 
cheſnuts. Seaſon it with ſalt, and let it boil till it is well 
_ taſted; ſtew two pigeons in it, and. a fried roll criſp ; 


lay the roll in the middle of the diſh, and the pigeons 
on each ſide ; pour in the ſoup, and ſend it away Pot. 


A French cook will beat a pheaſant, and a brace of 


partridges to pieces, and put to it. Garniſh your diſh 
with bot cheſuuts. 8 FTE Gp 


To Make mutton-broth, 


Takk a neck of mutton about ſix pounds, cut it in 


two, boil the ſcraig in a gallon of water, ſkim it well, 
then put in a little Fundle of ſweet herbs, an onion, and 

a good cruſt of bread. Let it boil an hour, then put in 
the other part of the mutton, a turnip or two, ſome dried, 
marigolds, a few chives chopped fine, a little parſley 
_ chopped ſmall ; then put theſe in about a quarter of an 


hour before your broth is enough. Seaſon it with ſalt; 
or you may put in a quarter of a pound of barley or rice 
at firſt. Some love it thickened with oatmeal, and ſome 
with bread; and ſome love it ſeaſoned with mace inſtead 


of ſweet herbs and onion. All this is fancy and different 


palates. If you boil turnips for ſauce, don't boil all in 


the pot, it makes the broth too ſtrong of them, but 


boil them in a ſauce-pan. 


3 Beef 


2 
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Beef brot dz. | 3&2 4 


ß news. Toaſt ſome bread and cut it in dice, and lay 2} | 
it in your diſh; lay in the meat, and pour the ſoup in. 


Do make Scotch batley broth. _ ; f 
TaAxE a leg of beef, chop it all to pieces, boil it in 13 
three gallons of water with a piece of carrot and a cruſt 
of bread, till it is half boiled away; then ſtrain it off, 
and put it into the pot * with half a pound of bar- 
ley, four or five heads of celery waſhed clean and cut 

| ſmall, a large onion, a bundle of ſweet herbs, a little | 
parſley chopped ſmall, and a few marigolds. Let this 
boil an hour. Take a cock or large fowl, clean picked 
and waſhed, and put into the pot; boil it till the broth 
is quite good, then ſeaſon with ſalt, and ſend it to ta- 3 
ble, with the fowl in the middle. This broth is very | 4 
good without the fowl. Take out the onion and ſweet 14 
| herbs, before you ſend it to table. 22 | 
Some make this broth with a ſheep's head inftead of | 
a leg of beef, and it is very good; but you muſt chop 
the head all to pieces. The thick flank (about ſix 
pounds to fix quarts of water) makes good broth ; then 
put the barley in with the meat, firſt ſcim it well, boil 
it an hour very ſoftly, then put in the above ingredients, 
- KF with turnips and carrots clean fcraped and pared, and 
| cut in little pieces. Boil all together ſoftly, till the 
broth is very good; then ſeaſon it with ſalt, and ſend 
it to table, with the beef in the middle, turnips and 
carrots round, and pour the broth over all. _—_— 


- * 1 
( * ” . 
e enen . 


"is 
* 


To make hodge-podge. 

| Tax a piece of beef, fat and lean together about a 
p » ö 

| pound, a pound of veal, a pound of ſeraig of mutton, cut | 

all into little pieces, ſet it on the fire, with two quarts of 

water, an ounce of barley, an onion, a little bundle of 

SEW | | ſweet 
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ſweet herbs, three or four heads of celery waſhed clean and 


cut ſmall, a little mace, two or three cloves, ſome whole 


pepper, tied all in a muſlin rag, and put to the meat 
three turnips pared and cut in two, a Jarge carrot ſcrap- 
ed clean and cut in fix pieces, a little lettuce cut ſmall, 

put all in the pot and cover it cloſe. Let it ſtew very 
ſoftly over a flow fire five or fix hours; take out the 
ſpice, ſweet herbs, and onion, and pour all into a ſoup- 


diſh, and fend it to table; firſt ſeaſon it with falt. 


Half a pint of green peas, when it is the ſeaſon for 
them, is very good. If you let this boil faſt, it will 
waſte too much; therefore you cannot do it too flow, 
if it does but ſimmer. All other ſtews you have in the 
foregoing chapter ; and foups in the chapter of Lent. 


To make focket-ſoup.. 


Tank a leg of veal, ſtrip off all the ſkin and fat, then 


- take all the muſcular or fleſhy parts clean from the 


bones. Boil this fleſh in three or four gallons of water 


till it comes to a ſtrong gelly, and that the meat is good 
for nothing. Be ſure to keep the pot cloſe covered, 
and not to do too faſt ; take a little out in a ſpoon now 
and then, and when you find it is a good rich gelly, 
ſtrain it through a ſieve into a clean earthen pan. When 
it is cold, take off all the ſkin and fat from the top, 
then provide a large deep ſtew-pan with water boiling 
over a ſtove, then take ſome deep china cups, or well- 
glazed earthen ware, and fill theſe cups with the gelly, 


which you mult take clear from the ſettling at the bot- 


tom, and ſet them in the ſtew- pan of water. Take 


great care that none of the water gets into the cups: 


if it does, it will ſpoil it. Keep the water boiling 


_ gently all the time till the gelly becomes as thick as 
glue, take them out, and let them ſtand to cool, and 
then turn the glue out into ſome new coarſe flanne], 


which draws out all the moiſture, turn them in ſix or 
eight hours on freſh flannel, and ſo do till they are quite 
dry. Keep it in a dry warm place, and in a little time 
it will be hke a dry hard piece of glue, which you may 
carry in your pocket without getting any harm. The belt 
way is to put it into little tin- boxes. When you uſe it, 

e | . boil 


n 
vans * 
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boil about a pint of water, and pour it on a piece of glue 
about as big as a ſmall walnut, ſtirring it all the time 
till it is melted. Seaſon with ſalt to your palate ; and 
if you chuſe any herbs or ſpice, boil them in the water 
brit, and then pour the water over the glue. 20 


7, make portable ſoup. 


Taxs two legs of beef, about fifty pounds weight, 
take off all the ſkin and fat as well as you can, then 
take all the meat and ſinews clean from the bones, which 
meat put into a large pot, and put to it eig | 
gallons of ſoft water; firſt make it boil, then put in 
twelve anchovies, an ounce of mace, a quarter of an 
ounce of cloves, an ounce of whole pepper black and 
white together, fix large onions peeled and cut in two, 
a little bundle of thyme, ſweet-marjoram and winter- 
ſavoury, the dry hard crult of a twopenny loaf, ſtir it 
all together and cover it cloſe, lay a weight on the co- 
ver to keep it cloſe down, and let it boil ſoftly for eight 
or nine hours, then uncover it, and ſtir it together; co- 
ver it eloſe again, and Jet it boil till it is a very rich 
good gelly, which you will know by taking a little out 
now and then, and letting it cool, When you think it 
is a thick gelly, take it off, ftrain it through a coarſe 
hair bag, and preſs it hard; then ſtrain it through a 
hair ſieve into a large earthen pan; when it is quite 
cold, take off the ſkum and fat, and take the fine gelly 
elear from the ſettlings at bottom, and then put the 
gelly into a large deep well tinned ſtew-pan. Set it 
over a ſtove with a flow tire, keep ſtirring it often, and 
take great care it neither ſticks to the pan or burns. 
When you find the gelly very Riff and thick, as it will 
be in lumps about the pan, take it out, and put it in- 
to large deep china cups, br well glazed earthen ware. 
Fill the pan two-thirds full of water, and when the wa- 
ter boils, ſet in your cups. Be ſure no water gets into 
the cups, and keep the water boiling ſoftly all the time 
till you find the gelly is like a {tiff glue; take out the 
cups, aud when they are cool, turn out the glue into a 
coarſe new flannel. Let it ly eight or nine hours, keep- 

ing it in a dry warm place, and turn it on freih flannel 
| N 2 till 


ght or nine 
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till it is quite dry, and the glue will be quite hard; 


put it into clean new {tone pots, keep it cloſe covered 
from duſt and dirt, in a dry place, and where no damp 
can come to it. „ e 
When you uſe it, pour boiling water on it, and ſtir 
it all the time till it is melted. Seaſon it with ſalt to 
pour palate, A piece as big as a large walnut will make 
a pint of water very rich; but as to that you are to 
make it as good as you pleaſe ; if for ſoup, fry a French 
roll and lay it in the middle of the diſh, and when the 
glue is diflolved in the water, give it a boil and pour it 
into a diſh, If you chuſe it for change, you may boil 
either rice or barley, vermicelli, celery cut ſmall, or 
truflles or morels; but let them be very tenderly boiled 
in the water before you ſtir in the glue, and then give 
it a boil all together. You may, when you would have 
it very fine, add force-meat balls, cocks-combs, or a 
palate boiled very tender, and cut into little bits; but 
it will be very rich and good without any of theſe in- 
gredients, TON | F558 
If for gravy, pour the boiling water on to what 
quantity you think proper; and when it is diſſolbed, add 
what ingredients you pleaſe, as in other ſauces. This 
15 only in the room of a rich good gravy. You may 
_ your ſauce either weak or ſtrong, by adding more 
or leſs. Es: ra 


Rules to be obſerved in making ſoups or broths. 
Fiss take great care the pots or {auce-pans and co- 
vers be very clean and free from all greaſe and ſand, and 
that they be well tinned, for fear of giving the broths 
and ſoups any braſſy taſte. If you have time ſtew it as 
foftly as you can, it will both have a finer flavour, and 
the meat will be tenderer. But then obſerve, when you 
make ſoups or broths for preſent uſe, if it is to be done 
ſoftly, don't, put much more water than you intend ta 
Have ſoup or broth ; and if you have the convenience of 
an carthen pan or pipkin, ſet it on wood embers till it 
boils, then fkim it, and put in your ſcafoniug; caver it 
cloſe, and ſet it on embers, fo that it may do very 
toftly for ſome time, and both the meat and broths will 
ve delicious. You mult obſerve in all broths and ops 
that 


1 
k 
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that one thing does not taſte more than another; but 
that the taſte be equal, and it has a fine agreeable re- 


liſh, according to what you deſign it for; and you mult 
be ſure that all the greens and herbs you put in be 
cleaned, waſhed, and picked. | FOE 


CH AP VIE-© 
Of Pup DING S. 


An oat pudding to bake. 


F oats decorticated take two pounds, and of new 

milk enough to drown it, eight ounces of raiſins 
of the ſun ſtoned, an equal quantity of currants neatly 
picked, a pound of ſweet ſuet finely ſhred, fix new laid 
eggs well beat: ſeaſon with nutmeg, and beaten gin- 
ger and ſalt; mix it all well together; it will make a 
better pudding than rice. | 75 


To make a calf*s-foot pudding. 


Taxx of calves feet one pound minced very fine, the 
fat and the brown to be taken out, a pound and a half 


of ſuet, pick off all the ſkin and ſhred it ſmall, fix eggs, 
but half the whites, beat them well, the crumb of a 


halfpenny roll grated, a pound of currants clean picked 


and waſhed, and rubbed in a cloth; milk, as much as 
will moilten it with eggs, a handful of flour, a little 
fait, nutmeg, and ſugar, to ſeaſon it to your taſte. Boil 


it nine hours with your meat; when it is done, lay it 
in your dith, and pour melted butter over it. It is ve- 
ry good with white wine and ſugar in the butter. 


ö To make a pith | pudding. : 


 Faxt a quantity of the pith of an ox, and let it ly 
all night in water to ſoak out the blood; the next 


8 {trip it out of the ſkin, and beat it with the 


back of a ſpoon in orange - water till it is as fine as pap; 


1 1 -- then 
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then take three pints of thick cream, and boil in it 
two or three blades of mace, a nutmeg quartered, a 
flick of cinnamon; then take half a pound of the beſt 
Jordan almonds, blanched in cold water, then beat 


them with a little of the cream, and as it dries put in 


more cream; and when they are all beaten, ſtrain the 
cream from them to the pith ; than take the yolks of 
ten eggs, the white of but two, beat them very well, 
and put them to the” ingredients: take a ſpoonful of 
grated bread, or Naples biſcuit, mingle all theſe toge- 
ther, with half a pound of fine ſugar, and the mar- 
row of four large bones, and a little falt; fill them in 


a ſmall ox or hog's guts, or bake it in a diſh, with a 


puff: paſte under it aud round the edges. 


To make a marrow pudding. 3 
Tax a quart of cream, and three Naples biſcuits, 


a a nutmeg grated, the yolks of ten eggs, the whites of 


five well beat, and ſugar to your taſte; mix all well 
together, and put a little bit of butter in the bottom of 


your ſauce-pan, then put in your ſtuff, ſet it aver the 
| tire, and ſtir till it is pretty thick, than pour it inta 


your pan, with a quarter of a pound of currants that 
have been plumped in hot water, ſtir it together, and 


let it ſtand all night. The next day make ſome fine - 


paſte, and lay at the bottom of your dith and round 
the edges; when the oven is ready, pour in your ſtuff, 
and lay long pieces of marrow on the top. Half an 
hour will bake it. You may uſe the ſtuff when cold. 


bt glen A boiled ſuet pudding. 

Tax a quart of milk, a pound of ſuet ſhred ſmall, 
four eggs, two ſpoonfuls of beaten ginger, or one of 
| beaten pepper, a tea-ſpoonfut of ſalt ; mix the eggs 
and flour with a pint of the milk very thick, and with 
the ſeaſoning mix in the reſt of the milk and the 
ſuet. Let your batter be pretty thick, and boil it two. 
Kaours.-- - 5 | | e 


A boiled plumb pudding. 


Tax a pound of ſuet cut in little pieces, not too 
fine, a pound of currants and a pound of raiſins toned, 
. KEE > eight 
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eiglit eggs, half the whites, the crumb of a penny loaf 
grated fine, half a Ae grated, and a tea · ſpoonful 
of beaten ginger, a little ſalt, a pound of flour, a pint 
of rxilk ; beat the eggs firſt, then half the milk, beat 
them together, aud by degrees ſtir in the four: and 
bread together, then the ſuet, ſpice, and fruit, and as 
much milk as will mix it well ee —_ 8 Boil 
i fire n | 


4 Yo Dire pudding. 


Take a quart of milk, four eggs, and a little ſalt, 
make it up into a thick batter 55 flour, like a pan- 
cake batter. You muſt have a good piece of meat at 
the fire, take a ſtew-pan and put ſome dripping in, ſet 
it on the fire; when it boils, pour in your pudding; let 
it bake on the fire till you think it is mgh enough, then 
turn a plate upſide down in the dripping-pan, that the 
dripping may not be blacked ; ſet your ſtew- pan on it 
under your meat, and let the dripping drop on the pud- 
ding, and the heat of the fire come to it, to make it of 
a fine brown. When your meat is done and ſent to ta- 
ble, drain all the fat from your pudding, and ſet it on 
the fire again to dry a little; then ſlide it as dry as you. 
can into a diſh, melt ſome butter, and pour it into a 
cup, and ſet it in the middle of the pudding. It is an 

excellent good pudding ; ; the gravy of the meat eats well 
with it. 


A. ſteak Fu 


5 Manz a good cruſt, with ſuet ſhred fine with flour, 
and mix, it up with cold' water. Seaſon it with a little 
falt, and make a pretty ſtiff cruſt, about two pounds of 
ſuet to a quarter of a peck. of flour. Let your ſteaks. 
be either beef or mutton, well ſeaſoned with pepper and 
ſalt, make it up as you do an apple pudding, tie it in 
a cloth, and put it into the water boiling. If it be a 
large pudding, it will take five hours; ik a ſmall one 
three hours. This is the beſt cruſt for an apple- ag 
ding. Prgeons cat well this Way. | 


A vere, 
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A vermicelli pudding, irh Marrow, 


Finde make your vermicelli; take the yolks of twe 
eggs, and mix it up with juſt as much flour as will 
make it to a {tiff paſte, roll it out as thin as a wafer, 
let it ly to dry till you can roll it up cloſe without break- | 
ing, then with a ſharp knife cut it very thin, beginning | 
at the little end. Have ready ſome water boiling, into 


which throw the vermicelli; let it boil a minute or two 


at moſt ; then throw it into a ſieve, have ready a pound 
of marrow, lay a layer of marrow and a Jayer of vermi- 
celli, and ſo on till all 1 is laid in the diſh. When it is 
a little cool, beat it up very well together, take ten 
eggs, beat them and mix them with the other, grate 
the crumb of a penny loaf, and mix with it a gill of 
ſack, brandy, or a little roſe-water, a tea-ſpoonful of 
falt, a ſmall nutmeg grated, a little grated lemon-peel, 
two large blades of mace well dried and beat fine, half 
a pound of currants clean waſhed and picked, half a 
pound of raiſins ſtoned, mix all well together, and "mg 
eu to your palate; lay a good thin cruſt at the bottom 
and ſides of the diſh, pour in the ingredients, and bake 
it an hour and a half in an oven not too hot. You may 
cither put marrow or beef-ſuet ſhred tine, or a pound 
of butter, which you pleaſe. When it comes out of 
the oven, ſtrew ſome fine ſugar over it, and ſend it to 
table. You may leave out the fruit, if you pleaſe, and 
you may for change add half an ounce of citron, and 
half an ounce of candied orange- peel ſhred fine. 


5 uet- dumplings. 


Tant a i pint of milk, four eggs, a pound of ſuet, 
and a pound of currants, two tea-ſpoonfuls of falt, 
three T er; firſt take half the milk, and mix it 
like a thick batter, then put the eggs, and the ſalt and 

inger, then the reſt of the milk by degrees, with the 
5 Pact and currants, and flour to make it like a light 
paſte. When the water boils, make them in rolls as 
big as a large turkey's egg, with a little flour; then 
flat them, and throw them into boiling water. Move 
them . that they don” 4 Rick together, keep the 
Water 
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water boiling all the time, and half an hour will boil 
them, | 5 5 


An Oxford pudding. 


A quarter of a pound of biſcuit grated, a quarter 
of a pound of currants clean waſhed and picked, a 
; quarter of a pound of ſuet ſhred ſmall, half a large 
f ipoonful ef powder ſugar, a very little falt, and ſome 

grated nutmeg ; mix all well together, then take two 
yolks of eggs, and make it up in balls as big as a tur- 
key's egg. Fry them in freſh butter of a fine light 
brown; for ſauce have melted butter and ſugar, with 
a little ſack or white wine. You muſt mind to keep the 
6 ſhaking about, that they may be all of a fine light 
rown. 


All other puddings you have in the Lent chapter. 


| Rules to be obſerved in makings puddings, &C. 
In boiled puddings take great care the bag or cloth 
be very clean, not ſoapy, but dipped in hot water, and 
well floured: if a bread-pudding, tie it looſe; if a 
|batter-pudding, tie it cloſe, and be ſure the water boils 
when you put the pudding in, and you ſhould move 
the puddings in the pot now and then, for fear they 
| ſtick, When you make a batter-pudding, firſt mix the 
flour well with a little milk, then put in the ingredients 
by degrees, and it will be ſmooth, and not have lumps; 
but for a plain batter-pudding, the beſt way is to 
ſtrain it through a coarſe hair-ſteve, that it may neither 
have lumps nor the treadles of the eggs: for all other 
puddings ſtrain the eggs when they are beat. If you 

| boil them in wooden bowls or china diſhes, butter the 
inſide before you put in your batter, and, for all baked 
puddings, butter the pay or diſh before the pudding is 
put in. | | 8 | | | 
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A vermicelli pudding, with marrow. 


FizsT make your vermicelli ; take the yolks of two 


eggs, and mix it up with juſt as much flour as will 


make it to a ſtiff paſte, roll it out as thin as a wafer, 


let it ly to dry till you can roll it up cloſe without breax- 
ing, then with a ſharp knife cut it very thin, beginning 


at the little end. Have ready fome water boiling, into 
which throw the vermicelli; let it boil a minute or two 
at moit ; then throw it into a ſieve, have ready a pound 
of marrow, lay a layer of marrow and a Jayer of vermi- 
celli, and ſo on till all is laid in the diſh. When it is 
a little cool, beat it up very well together, take ten 
eggs, beat them and mix them with the other, grate 
the crumb of a penny loaf, and mix with it a gill of 
ſack, brandy, or a little roſe-water, a tea-ſpoonful of 


ſalt, a ſmall nutmeg grated, a little grated lemon-peel, 


two large blades of mace well dried and beat fine, half 
a pound of currants clean waſhed and picked, half a 
pound of raiſins ſtoned, mix all well together, and ſweet- 
en to your palate ; lay a good thin cruit at the bottom 
and ſides of the diſh, pour in the ingredients, and bake 
it an hour and a half in an oven not too hot. You may 
cither put marrow or beef-ſuet ſhred fine, or a pound 
of butter, which you pleaſe. When it comes out of 


the oven, ſtrew tome fine ſugar over it, and ſend it to 


8 Rig 
table. You may leave out the fruit, if you pleaſe, and 


you may for change add half an ounce of citron, and 
half an ounce of candied orange-peel thred fine. 
Suet-dumplings. . 

Taxk a pint of milk, four eggs, a pound of ſuet, 
and a pound of currants, two tea-ſpoonfuls of ſalt, 
three of ginger; firſt take half the milk, and mix it 


like a thick batter, then put the eggs, and the ſalt and 


inger, then the reſt of the milk by degrees, with the 
1 and currants, and flour to make it like a light 
paſte. When the water boils, make them in rolls as 
big as a large turkey's egg, with a little flour; then 


flat them, and throw them into boiling water. Move 


them ſoftly, that they don't ſtick together, keep the 
| | water 
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water boiling all the time, and half an hour will boil 
them, Pe ens - | 


| An Oxford pudding. 
A quarter of a pound of biſcuit grated, a quarter 


of a pound of currants clean waſhed and picked, a 


quarter of a pound of ſuet ſhred ſmall, half a large 
ipoonful of powder ſugar, a very little falt, and ſome 


grated nutmeg ; mix all well together, then take two 


yolks of eggs, and make it up in balls as big as a tur- 
key's egg. Fry them in freſh butter of a fine light 


brown ; for ſauce have melted butter and ſugar, with 


a little ſack or white wine. You muſt mind to keep the 


pan ſhaking about, that they may be all of a fine light 
brown. | FD | 


All other puddings you have in the Lent chapter. 


| Rules to be obſerved in making puddings, &C. 


In boiled puddings take great care the bag or cloth : 
be very clean, not ſoapy, but dipped in hot water, and 
well floured: if a bread-pudding, tie it looſe; if a 


| batter-pudding, tie it cloſe, and be ſure the water boils 


when you put the pudding in, and you ſhould move 
the puddings in the pot now and then, for fear they 
ſtick, When you make a batter-pudding, firſt mix the 
flour well with a little milk, then put in the ingredients 
by degrees, and it will be ſmooth, and not have lumps; 
but for a plain batter-pudding, the beſt way is to 
ſtrain it through a coarſe hair-ſteve, that it may neither 
have lumps nor the treadles of the eggs: for all other 
puddings ftrain the eggs when they are beat. If you 


| boil them in wooden bowls or china diſhes, butter the 
_ inſide before you put in your batter, and, for all baked 


puddings, butter the pan or diſh before the pudding is 
put inn | | 
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. 
To make a very fine faveet lamb or veal pie. 


N EASON your lamb with ſalt, pepper, cloves, mace, 


and nutmeg, all beat fine to your palate. Cut your 


lamb or veal into little pieces, make a good puff-paſte 
cruſt, lay it into your dith, then lay in your meat, ſtrew 
on it ſome ftoned railins and currants clean waſhed, and 
ſome ſugar: then lay on it ſome force-meat balls made 
ſweet, and in the ſummer ſome artichoke-bottoms boil- 
ed, and ſcalded grapes in the winter. Boil Spaniſh po- 


tatoes cut in pieces, candied citron, candied orange, 
and lemon- peel, and three or four blades of mace; put 


butter on the top, cloſe up your pie, and bake it. Have 
ready, againſt it comes out of the oven, a caudle made 
thus: take a pint of white wine, and mix in the yolks 
of three eggs, ſtir it well together over the fire, one wa 


all the time, till it is thick; then take it off, ſtir in ſu- 


gar enough to ſweeten it, and ſqueeze in the juice of a 
emon; pour it hot into your pie, and cloſe it up again. 
Send it hot to table. 


To make a pretty faveet lamb or veal pie. 


First make a good crult, butter the diſh, and lay 
in your bottom and fide cruſt ; then cut your meat jnto 
{mall pieces; ſeaſon with a very little falt, ſome mace 


and nutmeg beat fine, and ſtrewed over; then lay a 


layer of meat, and ſtrew according to your fancy, ſome 
carrants clean waſhed and picked, and a few raiſins 


ſtoned, all over the meat; lay another layer of meat, 


put a little butter at the top, and a little water, jult 
enough to bake it, and no more. Have ready, agaiuſt 
it comes out of the oven, a white-wine caudle made 
very tweet, and fend it to table hot. 
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4 ſavoury veal-fie. 


| Tak a breaſt of veal, cut it into pieces, ſeaſon it 
with pepper and ſalt, lay it all into your cruſt, boil fix 
or eight eggs hard, take only the yolks, put them into 
the pie here and there, fill your diſh almoſt full of wa- 
ter, put on the lid, and bake it well. 7: | 


To make a ſavoury lamb or veal pie. 


Maxz a good puff-paſte cruſt, cut your meat into 
pieces, ſeaſon it to your palate with pepper, ſalt, mace, 
cloves, and nutmeg finely beat; lay it into your cruſt 
with a few Jamb-ſtones and ſweetbreads ſeaſoned as your 
meat, alſo ſome oyſters and force-meat balls, hard yolks 
of eggs, and the tops of aſparagus two inches long, 
firſt boiled green: put butter all over the pie, put on 
the lid and ſet it in a quick oven an hour and a half, 
and then have ready the liquor, made thus: take a pint 


of gravy, the oyſter-liquor, a. gill of red wine, and a 
little grated nutmeg: mix all together with the yolks 


of two or three eggs beat, and keep it ſtirring one way 

all the time. When it boils, pour it into your pie; put 

on the lid again. Send it hot to table, You muſt make 
liquor according to your pie. - 


| To make a calf” s-foot pie. 
_ Fixsr ſet your calves feet on in a fauce-pan in three 


quarts of water, with three or four blades of mace z 


tet them boik ſoftly till there is about a pint and a half, 


then take out your feet, ſtrain the liquor, and make a 


ood cruſt ; cover your diſh, then pick off the fleſh from 
58 bones, lay half in the diſh, ftrew half a pound of 


currants clean waſhed and picked over, and half a pound 
of raiſins ſtoned ; lay on the reſt of the meat, then ſkim 
the liquor, ſweeten it to the palate, and put in half a 
pint of white wine; pour it into the diſh, put on your 


lid, and bake tt an hour and a half. 


To make an olive pie. 


MAkE your cruſt ready, then take tlie thin collops o: 
the beſt end of a leg of veal, as many as you think will 


fill your pic; hack them with the back of a knife, and 


ſeaſon 
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ſeaſon them with ſalt, pepper, cloves, and mace: waſh 
over your collops with a bunch of feathers dipped in 
eggs, and have in readineſs a good handful of ſweet 


herbs ſhred ſmall. The herbs muſt be thyme, parſley, 


and ſpinage, the yolks of eight hard eggs minced, and 


a few oyſters parboiled and chopped, ſome beef-fuet 
fired very fine; mix theſe together, and ſtrew them 


over your collops, then ſprinkle a little orange-flower 
water over them, roll the collops up very cloſe, and Jay 
them in your pie, ſtrewing the ſeaſoning over what is 
left, put butter on the top, and cloſe your pie, When 
it comes out of the OVER» have ready ſome gravy hot, 
and pour into your pie, one anchovy diſſolved in the 
gravy; pour it in boiling hot. You may put in arti- 


cChoke-bottoms and cheſnuts, if you pleaſe. You may 


leave out the orange- flower water, if you don't like it. 


To ſeaſon an egg-pie. 


Boar, twelve eggs hard, and ſhred them with one 


pound of beef-ſuet, or marrow, ſhred fine. Seaſon them 


with a little cinnamon and nutmeg beat fine, one pound 
of currants clean waſhed and picked, two or three ſpoon- 
fuls of cream, and a little ſack and roſe- water mixed all 


together, and fill the pie. When it is baked, ſtir in half 


3 pound of freſh butter, and the Joie of a lemon. 


Jo make a mutton-pie. 


Takk a loin of mutton, take off the ſkin and fat of 
the inſide, cut it into ſteaks, ſeaſon it well with pepper 


and ſalt to your palate: lay it into your cruſt, fill it, 


pour in as much water as will almoſt fill the dith ; j then 
put on the cruſt, and bake it well. 


A beef-fleak pie. 
Taxr fine rump- -ſteaks, beat them with a rolling- pin, 


then ſeaſon them with pepper and falt, according to 


your palate, Make a good cruſt, lay in your ſteaks, 
1 your diſh, then pour in as ch water as will half- 


fill the diſh. Put on the cruſt, and bake it well. 
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LE A ham pie. kh hes... 
Taxs ſome cold boiled ham, and ſlice it about half 
an inch thick, make a good erult, and thick, over the 
diſh, and lay a layer of ham, ſhake a little pepper over 
it, then take a large young fowl clean picked, gutted, 
waſhed, and finged; put a little pepper and falt in the 
belly, and rub a very little falt on the outſide; lay the 
fol on the ham, boil ſome eggs hard, put in the yolks, 
and cover all with ham, then ſhake fome pepper on the 
ham, and put on the top-cruit. Bake it well, have 
ready when it comes out of the oven ſome very rich beef 
gravy, enough to fill the pie; lay on the cruſt again, 
and fend it to table hot. A freſh ham will not be ſo 
tender; ſo that I always boil my ham one day and bring 
it to table, and the next day make a pie of it. It does 
better than an unboiled ham. If you put two large 


fowls in, they will make a fine pie; but that is accord- 


ing to your company, more or leſs. The larger the 
pic, the finer the meat eats. The cruſt muſt be the 
ſame you make for a veniſon paſty. You ſhould pour a 
little ſtrong gravy into the pie when you make it, juſt 
to bake the meat, and then fill it up when it comes out 
of the oven. Boil ſome truffles and morels and put in- 
to the pie, which 1s a great addition, and ſome freſh 
muſhrooms, or dried ones. 


To make a pigeon pie. 


 Maxs a pu7-paſte cruſt, cover your diſh, let your 


pigeons be very nicely picked and cleaned, ſeaſon them 
with pepper and falt, and put a good picce of ſine freſh 
butter, with pepper and falt, in their bellies; lay them 
in your pan, the necks, g12zards, Jivers, pinions, and 
hearts, lay between, with the yolk of a hard egg, and 
HDPeef ſteak in the middle; put as much water as will al- 
molt fill the diſh, lay on the top-crult, and bake it well. 
This is the beſt way to make a pigeon pie; but the 
French fill the pigeons with a very high force-meat, and 
lay force-meat balls round the inlide, with afparagus- 
tops, artichoke-bottoms, muſhrooms, truffles and mo- 
rels, and ſeaſon high ; but that 1s according to different 
palates. „ | 
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To make a giblet pie. 


Tax two pair of giblets nicely cleaned, put all but 


the livers into a ſauce-pan, with two quarts of water, 
twenty corns of whole pepper, three blades of mace, 


a bundle of {ſweet herbs, aud a large onion ; cover them 


eloſe, and let them ſtew very ſoftly till they are quite 
tender, tl.*n have a good cruſt ready, cover your difh, 
lay a fine rump ſteak at the bottom, ſeaſoned with pep- 
per and ſalt; then lay in your giblets with the livers, 
and itrain the liquor they were ſtewed in. Seaſon it 
with ſalt, and pour into your pie; PX on the lid, and 
bake it an hour and a half. 


To make a duck pie. | | 
Mak a puff-paſte cruſt, take two ducks, ſcald them 


and make them very dean, cut off the feet, the pinions, 


the neck, and head, all clean picked and ſcalded, with 
the gizzards, hvers, and hearts; pick out all the fat of 
the infide, lay a cruſt all over the difh, ſeaſon the ducks 
with pepper and ſalty inſide and out, lay them in your 
diſh, and the giblets at each end ſeaſoned; put in as 
much water as will almoſt fill the pie, lay on the cruſts 
and bake it, but not too much. 


To make a chicken pie. 


Maxz a puff-paſte cruſt, take two chickens, cut them 
to pieces, ſcaſon them with pepper and ſalt, a little 
beaten mace, lay a ſorce-meat made thus round the fide 


of the diſh: take half a pound of veal, half a pound of 


fact, beat thera quite fine in a marble mortar, with as 
many crumbs of bread ; ſeaſon it with a very little pep- 


per and falt, an anchory with the liquor, cut the an- 
_ chovy to pieces, a little Jemon-peel cut very fine and 


ſhred ſmall, a very little thyme, mix all together with 


the yolk of an egg, make ſome into round balls, about 


twelve, the reſt Jay round the diſh, Lay in one chick- 
en over the bottom of the diſh, take two ſweetbreads, 
eut them into five or fx pieces, lay them all over, ſeaſon 
them with pepper and falt, ſtrew over them half an 
ounce of truffles and morcla, tuo or three artichoke- 
bottoms cut to pieces, a few cocks-combs, if you have 

them, 


n 
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them, a palate boiled tender and cut to pieces; then 
lay on the other part of the chicken, put half a pint of 
water in, and cover the pie; 5 bake it well, and whemit 
comes out of the oven, bill it with good gravy) lay on 
the crutt, and ſend it to table. 


To make a Cheſhire pork pie. 

Takes a loin of pork, ſkin it, cat it into ſteaks, ſea- 
ſon it with falt, nutmeg, and pepper; make a good 
cruſt, lay a layer of pork, then a large lay er of pippins 
pared aud cored, a little ſugar, enough to ſweeten the 
pie, then another layer of pork ; put in half a pint of 
white wine, lay ſome butter on the top, and cloſe your 


pie. If your pie be large, it will take a pint of whe 
wine. | 


To make a Devonſhire ſquab pie. 
Max k a good cruſt, cover the dith all over, put at 
the bottom a layer of fliced pippins, ſtiew over them 
ſome ſugar, then a layer of mutton ſteaks cut from the 
Join, well ſeaſoned with pepper and ſalt, then another 
layer of pippins ; peel ſome onions and flice them thin, 
lay a layer all over the apples, then a layer of mutton, | 

then pippins and onions, pour in a | pint of water; is 
eloſe your pie and bake it. | 


To make an ox-cheek pie. = 


"Finns bake your ox cheek as at other times, but not 
too much, put it in the oven over night, and then it 
Vill be rendy the next day ; make a fine puff-paite cruſt, 
and let your fide and top-crult be thick; let your diſh 
be deep to hold a good deal of gravy, cover your diſh 
with cruſt, then cut off all the fle ſu, kernels, and fat 
of the head, with the palate cut in pieces, cut the meat 
into litt'e pieces as you do for a haſh, lay in the meat, 
take an ounce of truffles and morels and throw them 
over the meat, the yolks of ſix eggs boiled hard, a gil! 
of pickled muſhrooms, or freſh ones is better, if vou 
have them; put in a good many force-meat balls, a 
few artichoke- bottoms and aſparagus-tops, if you have 
any. Seaſon your pie with pepper and falt to your pa- 
late, and fill the pie with the gravy it was baked in. 
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| 5 If the head be rightly ſeaſoned when it comes out of the 
| ____ oven, it will want very little more; put on the lid and 
Hhakeit. When the crul is done, your pie will — os 


To make a Shropſhire pie. 


FIRST make a good puff-paſt cruſt, then cut two 
rabbits to pieces, with two pounds of fat pork cut into 
lntle pieces, ſeaſon both with pepper and falt to your 
liking, then cover your diſh with cruſt, and lay in your 
rabbits. Mix the pork with them, take the livers of 
the rabbits, parboil them, aud beat them in a mortar, 
with as much fat bacon, a little ſweet herbs, and ſome 
byſters, if you have them. Seaſon with pepper, ſalt, 
and nutmeg ; mix it up with the yolk of an egg, and 


pie, ſome artichoke-bottoms cut in dice, and cocks- 
. combs, if you have them; grate a {mall nutmeg over 
the racat, then. pour in half a pint of red wine, and half 
a pint of water. Cloſe your pie, and bake it an hour 
and half i in a Quick oven, but not too fierce an oven. 
4 


Ty make a N orkſhire Ch 'riſtinas bie. 


Fier make a good ſtanding cruft, let the wall and 
bottom be very thick ; bone a torkey, a gooſe, a fowl, 
a partridge, and a pigeon. Seaſon them all very well, 
take half an ounce of mace, half an ounce of nutmegs, 


black pepper, all beat fine together, two large ſpoon- 
fuls of ſalt, and then mix them together. Open the 
fowls all down the back, and bone them; firlt the 
| Pigeon, then the partridge, cover them; z them the fowl, 


large; feaſon them all well firſt, and lay them in the 
cralt, ſo as it will look only like a whole turkey; then 
have a hare ready caſed, and wiped with a clean cloth. 
Cut it to pieces, that is, joint it; ſeaſon it, and lay it 
as cloſe as you can on one fide; on the other fide wood- 
cocks, moor- game, and what ſort of wild fowl you can 
get. Seajon them well, and lay them cloſe ; put at 
leaft four pounds of butter into the pie, then lay on 

| your 
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make it into balls. Lay them here and there in your 


a quarter of an ounce of cloves, and half an ounce of 


then the gooſe, and then the turkey, which mult . 


MADE PLAIN AND EAS V. 167 
pour lid, which muſt be a very thick one, and let it 
be well baked: It mult have a very hot oven, and will 
take at leaſt four hours. | 

This cruſt will take a buſhel of ear. In PE chap- 


ter you will ſee how to make it. Theſe pics are often 


. to London in a box as preſents ; therefore the. walls: 
uit be well built. | 


| Ty make a gocſe pie. 


Har a peck of flour will make the walls of a gooſe 
pie, made as in the receipts for cruſt, Raiſe your cruſt 
jalt big enough to hold a large gooſe ; firit have a pie- 
kled dried tongue boiled tender enough to peel, cut off 
the root, bone a gooſe and a large fowl; take half a 
quarter of an ounce of mace beat fine, a large tea- 
ipoonfu] of beaten pepper, three tea- ſpoonfuls of falt ; 
mix all together, ſeaſon your fowl and gooſe with it, 
then lay the fowl in the goofe, and the tongue in the 
fowl, and the gooſe in the ſame form as if whole. Put 
half a pound of butter on the top, and lay on the lid. 
This pie is delicious, either hot or cold, and will keep 
a great while. A flice of this pie cut down acroſs makes 

a pretty little ſide- diſh for ſupper. 


T; mats a veniſon paſty. 

Fare a neck and breaſt of veniſon; bone it, ſeaſon it 
with pepper end. falt according to your palate. Cut the- 
brealt in to or three pieces; but do not cut the fat of 
the neck if you cn help it. Lay 1 in the breaſt and neck- 
end hrit, and the beit end of the neck on the top, that 
the fat may be whole; make a good rich puff-paſte 
cruſt, Jet it be very thick on the ſides, a good bottom- 
crvit, and thick a-top; cover the diſh, then lay in your 
weullon. put in half a pound of butter, about a-quarter 
of a pint of water, cloſe your paſty, and let it he baked 
two hours in a very quick oven. In the mean time ſet 
on the bones of the veniſon iu two-quarts of water, with - 
two or three blades of mace, an onionz a little piece of 
eruſt baked criſp and brown, a little whole pepper: co- 
ver it eloſe, and let it boil ſoftly over a flow fire till above 
half is waſted, then ſtrain it of, When the paſty comes 
out of the oven, lift up the lid, and pour in the gravy. 

3 0 When. 
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When your venifon is not fat enough, take the fat 
of a loin of mutton, ſteeped in a little! rape- -vInevar and 
red wine twenty Joe hours, then lay it on the top of 
the veniſon, and cloſe your pally. It is a wrong notion 
of ſome people to think veniſon cannot be baked enough, 
and will firſt bake it in a falſe cruſt, and then bake it 
in the paity; by this time the ſine Yale of the veniſon 


is gone. No, if you want it to be very tender, woſh 


it in warm milk and water, dry it in clean cloths till it 


is very dry, then rub it all over with vinegar, and 


hang it in the air. Keep it as long as you thiuk pro- 
per; it will keep thus a fortnight good; but be ſure 
there be no moiſtneſs about it; if here is, you mult 
dry it well and throw ginger over it, and it will keep a 
jong time. When you ule it, juſt dip it in lukewarm 
water, and dry it. Bake it in a quick oven; if it is a 
large paſty, it will take three hours ; then your veniſon 
will be tender, and have all the fine flavour. The fhoul— 


der makes a pretty paſty, boned and made as above with 


the mutton-fat. 
A loin of mutton makes a Gre paſty : take a large 
fat Join of mutton, let it hang for four or five days, then 


bone it, leaving the meat as whole as you can: lay the 


meat twenty-four hours in half a pint of red wine and 
halt a pint of rape-vinegar; then take it out of the 
pickle, and order it as you do a pally, and boil the bones 


in the ſame manner to fill the paity, when it comes out 


of the Oven. 


To make a caſ"s-head pie, 


CLeanss your head very well, and boil it till it is 
tender; then carefully take off the fleſh as whole as 
vou can, take out the eyes, and ſlice the tongue; 

make a good puff- paſte eruſt, cover the diſh, lay on 
your meat, throw over it the tongue, lay the eyes cut 
in twg at each corner. Seaſon it with a very little 
pepper and ſalt, pour in half a pint of the liquor it 
was boiled i in, lay a thin top-cruft on, and bake it an 
hour in a quick oven. In the mean time boil the bones 
of the head in two quarts of liquor, with two or three 
blades of mace, halt a quarter of an ounce of whole 


pepper, 


— — 
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pepper, a large onion, and a bundle of ſweet herbs, 


Let it boil til} there is about a pint, then ſtrain it off, 
and add two ſpoonfuls of catchup, three of red wine, 
a piece of butter, as big as a walnut, rolled in flour, 


| halt an ounce of truties 1 morels. Seaſon with ſale 


to your palate. Boil it, and have half the brains boiled 
with ſome ſage ; beat them, and twelve leaves of ſage _ 
chopped fine; tir all together, and give it a boil; take 
the other part of the brains, and bcat them with ſome 
of the ſage chopped fine, a little lemon-peel minced fine, 

and half a ſmall nutmeg grated. Beat it up with an egg, 
and fry it in Jit:le cakes of 4 ine ligbt brown; boil fix 
eggs hard, take only the yolks; when your pie comes 
out of the oven, take off the lid, lay the eggs and cakes 
over it, and pour the ſauce all over. Send it to table 


hot without the lid. This is a fine din; vou may put 


in it as many fine things as you pleaſe, but it wams no 
more addition. 


To make a tort. 


FixsrT make a fine puff -paite, cover your diſh with 
the crult, make a good force-meat thus: take a pound 
of veal, and a pound of beef- ucts cut them ſmall, and 
beat them fine in a mortar, Scafon 1t with a (mall nut- 
meg g grated, a lictle lemon-pecl ſhred fine, a few ſweet 
herbe; not too much, à little pepper and fait, juſt 

enough to ſeaſon it, the crumb of a penny-loaf rubbed 
fine; mix it up with the yols of an egg, a one 


third into balls, and the reit lay round the hides of the 


diſt, Get two tine large veal-tweetbreads, cut each into 


four pieces, two pair of d on ee cach cut in two, 


twelve cocks-combs, half an ounce ef truffles and mo— 
rels, four artichoke-bottoms cut each into ſour pieces, 
a few atparagus tops, tome freun muſhrooms, and fume 
pickled ; put alli together in your dith. | 

Lay Grit your ſweerbreads, then the artichoke-bot- 
toins, then the cocks- combs, then the truffles and mo- 
rels, then the aſparagus, then the muſhrooms, and then 
the force-meat balls. Seaſon the ſweetbreads with pep- 
per and falt : fill your pie with water, and put on the 


cruſt, Bake it two hours. 


As to fruit and 61h pics, you have them in the chap- 


ter for Lent, 


To 
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To make zul uce- Pies the beſt WAY, 


Tax three pounds of ſuet ſhred very fine, and chop- 
ped as ſmall as poſhble, two pounds of raiſins {toned, 
end chopped as line as pofhble, two pounds of currants 
nicely picked, waſhed, rubbed, and dried at the bre, 
half a hundred of fine pippins, pared; cored, and chop- 
ped ſmall, haif a pound of fine ſugar pounded fine, a 
quarter of an ounce of mace, a quartcr of an ounce of 
cloves, two large nutmegs, all beat hne; put all toge- 
ther into a great pan, and mix it well together with 
half a pint of brandy, and half a pint of ſack; put it 
down cloſe in a ſtone pot, and it will keep wt four 
months. When you make your pies, take a Lite diſh, 
ſomething bi gger than a ſoup-plate, lay a very thin 
erult all over it, lay a thin layer of meat, and then a thin. 
layer of citron cut very thin, then a layer of mince- 
meat, and a thin layer of orange-peel cut thin, over 
that a little meat, 1queeze half the juice of a fine Se- 
ville orange or lemon, and pour in three ſpoonfuls of 
red wine; lay on your cruſt, and bake it nicely. Theſe 
pics eat finely cold. If you make them in little patties, 
mix your meat and ſweetmeats accordingly. If you. 

chuſe meat in your pies, parboil a neat's tongue, peel. 
it, and chop the meat as fine as poſſible, and mix with 
tlie reit; or two pounds of the in{de of a tirloin of beef 


boiled. 


Tort de 719) 


Maxt puft- paſte, aud lay nd your diſh, then a 
layer of biſcuit, and, a layer of batter and marrow, aud 
then a layer of all forts of ſweetmeats, or as many as. 
you have, and ſo do till your difh is full; then boil a 
. quart of cream, and thicken it with four eggs, and a 
ſpoonful of orange-flower water. Sweeten it with ſugar 
to your palate, and Pour over the reſt. Half an hour 


v ill bake It. 


70 make orange or lemon 1 


Taxx ſix large lemons, and rub them very well with 
ſalt, and put them in water for two days, with a hand- 
ful of ſalt in it; then change them into freſh water 
every 


mY 
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every day (without ſalt) for a fortnight, then boi] them 
for two or three hours till they are tender, then cut 
them into half-quarters, and then cut them three-cor- 
ner-ways, as thin as you can: take fix pippins pared, 
cored, and quartered, and a pint of fair water. Let 
them boil till the pippins break; put the liquor to your 
orange or lemon, and half the pulp of the pippins well 
broken, and a pound of fugar. Boil thele together a 
quarter of an hour, then put it in a gallipot, and 
ſqueeze an orange in it: if it be a Jemon-tart, ſqueeze 
a lemon; two {poonfuls is enough for a tart. Your 
patty-pans mutt be ſmall and ſhailow. Put fine puft- 
paſte, and very thin; a little while will bake it. Juſt 
as your tarts are going into the oven, with a feather.cr 
bruſh do them over with melted butter, and then fiit 
double-refined ſugar over them; and thus is à pretty 
iceing on them. | WS OR 


To make different forts of tarts. 


Tr you bake in tin-patties, butter them, and you 
mult put a little cruſt all over, becauſe of the taking 
them out; if in china or glaſs, no cruſt but the top 
one. Lay fine ſugar at the bottom, then your plumbs, 
cherries, or any other fort of fruit, and ſugar at top; 
then put on your lid, and bake them in a flack oven. 
Mince pies mult be baked in tin-patties, becauſe taking 
them out, and puff- paſte, is beſt for them. All ſweer 
tarts, the beaten crult is belt ; but as you fancy. You 
| have the receipt for the cruſt in this chapter. Apple, 
pear, apricot, ©c. make thus; apples and pears, pare 
them, cut them into quarters, and core them; cut the 
quarters acrofs again, ſet them on in a ſauce-pan with 
juſt as much water as will barely cover them, let them 
immer on a flow fire juſt till the fruit is tender; put 
a good piece of lemon- peel in the water with the fruit, 
then have your patties ready. Lay fine ſugar at bot- 
tom, then your fruit, and a little ſugar at top; that you 
muſt put in at your diſcretion. Pour over each tart a 
tea-ſpoonful of lemon-juice, and three tea-ſpoonfuls of 
the liquor they were boiled in; put on your hd, and 
bake them in a flack oven, Apricots do the fame way, 
only do not uſe lemon. e 4 
| | 5 A8 
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As to preſerved tarts, only lay in your preſerved fruit, 
and put a very thin crult at top, and let them be baked 
as little as poſſible ; but, if you would make them very 
nice, have a large paity the ſize you would have your 
_ tart. Make your ſugar cruſt, roll it as thick as a half- 
penny ; then butter your patties, and cover it. Shape 
your upper eruſt on a hollow thing on purpoſe, the ſize 
of your patty, and mark it with a marking iron for that 
purpoſe, in what ſhape you pleaſe, to be hollow and 
open to ſee the fruit through; then bake your cruſt in 
a very ſlack oven, not to diſcolour it, but to have it 
cCriſp. When the crult is cold, very carefully take it out, 
and fill it with what fruit you pleaſe, lay on the lid, and 
it is done; therefore, if the tart is not cat, your ſweets 
meat is not the worſe, and it looks genteel. = 


Paſte for tarts. © 


Ont pound of flour, three quarters of a pound of 
butter; mix up together, and beat well with a rolling» 


pin. a 
Another paſte for tarts. 


Har a pound of butter, half a pound of flour, and 
half a pound of ſugar; mix it well together, and beat 
it with a rolling-pin well, then roll it out thin. 


Pu- paſte. 


Tart a quarter of a peck of flour, rub fine half a 
pound of butter, a little ſalt, make it up into a light 
_ Paſte with cold water, juſt ſtiff enough to work it well 
up; then roll it out, and flick pieces of butter all over, 
and ſtrew a little flour; roll it up and roll it out again; 

and ſo do nine or ten times, til you have rolled in a 
pound and a half of butter. This cruſt is moſtly uſed 
for all ſorts of pies. . 2 


A good cruſt for great pies. 
To a peck of flour add the yolks of three eggs; then 
Þoil ſome water, and put in half a pound of fried ſuet, 
and a pound and a half of butter. Skim off the bags 


be 
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and ſuet, and as much of the liquor as will make it a 
light good cruſt: work it up well, and roll it out. 


A ſtanding cruſt for great pies. e 
T'Axk a peck of flour, and fix pounds of butter, 
boiled in a gallon of water; fkim it off into the flour, 
and as little of the liquor as you can; work it well up 
into a paſte, then pull it into pieces till it is cold, then 
make it up in what form you will have it. This is ſit 
for the walls of a gooſe-pie. i 


i CR OC 
To three pounds of flour rub in a pound and a half 
of butter, break in two eggs, and make it up with cold 
water. my RS | 


adipping eruſft. e 
Tak a pound and a half of beef - dripping, boil it in 
water, ſtrain it, then let it ſtand to be cold, and take 
off the hard fat: ſcrape it, boil it ſo four or five times; 
then work it well up into three pounds of flour as fine 
as you can, and make it up into paſte with cold water. 
It makes a very fine crult. _— | 


A cruſt for cuſtards. 
Taxt half a pound of flour, fix ounces of butter, the 
yolks of two eggs, three ſpoonfuls of cream; mix them 
together, and let them ſtand a quarter of an hour, then 
work it up and down, and roll it very thin, 


| Paſte for crackling cruſt. | 
BLancH four handfuls of almonds, and throw them 
into water, then dry them in a cloth, and pound them 
in a mortar very fine, with a little orange-flower water, 
and the white of an egg. When they are well pounded, 
paſs them through a coarſe bair- ſieve to clear them from 
all the lumps or clods; then ſpread it on a diſh till it is 
very pliable; let it ſtand for a while, then roll out a 
piece for the under-cruft, and dry it in the oven on the 
pie-pan, while other paſtry works are meking, as knots, 
cyphers,' Cc. for garniſhing your pies. © 
CHAP. 
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For Lent, or a faſt dinner, a number of good diſhes, 
which you may myke ule of for a 2220 at any 
other time. 


A peaſe 7 Up. 


Re 2 quart of ſplit peas in a gallon of water; 


when they are quite ſoft, put in half a red her- 
ring, or two anchovies, a good deal of whole peppery 
black and white, two or three blades of mace, four or 
five cloves, a bundle of ſweet herbs, a large onion, and 
the green tops of a bunch of celery, a good bundle of 


dried mint; cover them. clofe, and let them boil ſoftly 


till there is about two quarts; then ſtrain it off, and 


have ready the white part of the celery waſhed clean, 


and cut ſmall, and ſtewed tender in a quart of water, 
ſome ſpinage picked and waſhed clean, put to the cele- 
ry; let them ſtew till the water 1s quite waſted, and put 
it to your ſoup. _ 

Take a French roll, take out the crumb, fry the 
cruſt brown in a little freth butter, take ſame ſpinage, 
ſtew it in a little butter after it is boiled, and fill the 
roll; take the crumb, cut it into pieces, beat it in a 


mortar with a raw egg, a little ſpinage, and a little 


88 
ſorrel, a little beaten mace, and a little nutmeg, and 


an anchovy; then mix it up with your hand, and roll 


them into balls with a little flour, and cut faite bread 


into dice, and fry them criſp ; pour your ſoup into your 
diſh, put in the balls and bread, and the roll in the mid- 
dle. Garniſh your diſh with ſpinage if it wants falt, 
you mult ſeaſon it to your palate; rub in ſome dried 
mint. 


W green-peaſe ſoup. 
Tat a quart of old green peas, and boil them, till 
they are quite tender as pap, in a quart of water; 


then ſtrain them through a teve,, and boil a quart of 


young peaſe in that water. In the mean time put the 


2 > 
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old peaſe into a ſieve, pour half a pound of melted but- 
ter over them, and ftrain them through the ſieve with 
the back of a ſpoon, till you have got all the pulp. 
When the young peaſe are boiled enough, add the pulp 
aud butter to the young peaſe and liquor; ſtir them 
together till they are ſmooth, and ſeaſon with pepper 
and falt. You may fry a French roll, and let it ſwim 
in the diſh, If you like it, boil a bundle of mint in the 
EX — CE 
| Anolber green peaſe ſoups © 5 
Taxs a quart of green peaſe, boil them in a gallon 
of water, with a bundle of mint, and a few ſweet herbs, 
mace, cloves, and whole pepper, till they are tender; 
then ſtrain them, liquor and ail, through a coarſe ſieve, 
till the pulp is ſtrained. Put this liquor into a ſauce- 
pan, put to it four heads of celery clean waſhed and 
cut ſmall, a handful of ſpinage clean waſhed and cut 
 Tmalll, a lettuce cut ſmall, a fine leek cut ſmall, a quart 
of green peaſe, a little ſalt: cover them, and let them 
ball very ſoftly till there is about two quarts, and that 
B the celery is tender: then ſend it to table. 
If you like it, you may add a piece of burnt but- 
ter to it about a quarter of an hour before the Toup Is 
enough, ES PE 


Scup-meagre. 


Taxx half a pound of butter, put it into a deep 
ſtew- pan, ſhake it about, and let it ſtand till it has 
done making a noiſe; then have ready fix middling 
onions peeled and cut ſmall, throw them in, and ſhake - 
them about. Take a bunch of celery clean waſhed 
and picked, cut it in pieces half as long as your finger, 
a large handful of ſpinage clean wales and picked, a 
good lettuce clean waſhed, if you have it, and cut ſmall, 

a little bundle of parfley chopped fine; ſhake all this 
well together in the pan for a quarter of an hour, then 
ſhake in a little flour, ſtir all together, and pour into 
the ſtew- pan two quarts of boiling water; take a hand- 
ful of dry hard cruſt, throw in a tea- ſpoonful of beaten 
pepper, three blades of mace beat fine, ſtir all together, 


and let it boil ſoftly half an hour; then take it off the 
wee E; - | fire, 
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fire, and beat up the yolks of two eggs and ſtir in, and 
one ſpoonfu] of vinegar; pour it into the ſoup-diſh, and 
ſenqd it to table. If you have any green peaſe, boi] half 
a pint in the ſoup for change. 


To make an onion-ſoup. 


TaxE half a pound of butter, put it into a ſtew-pan 
on the fire, let it all melt, and boil it till it has done 
making any noiſe; then have ready ten or a dozen mid- 
dling onions peeled and cut ſmall, throw them into the 
butter, and let them fry a quarter of an hour; then 
| ſhake in a little flour, and ſtir them round; ſhake your 
pan, and let them do a few minutes longer, then pour 
in a quart or three pints of boiling water, ſtir them 
round, take a good piece of upper cruſt, the {taleſt 
| bread you have, about as big as the top of a penny-loaf 
cut ſmall, and throw it in. Seaſon with ſalt to your 
palate. Let it boil ten minutes, ſtirring it often; then 
take it off the fire, and have ready the yolks of two 
eggs beat fine, with half a ſpoonful of vinegar ; mix 
ſome of the ſoup with them, then ſtir it into your ſoup 
and mix it well, and pour it into your diſh, This is a 


delicious diſh. 


To make an eel-ſoup. 
Taxx eels according to the quantity of foup you 
would make: a pound of eels will make a pint of good 
ſoup; ſo to every pound of eels put a quart of water, 
a cruſt of bread, two or three blades of mace, a little 
whole pepper, an onion, and a bundle of ſweet herbs ; 
cover them cloſe, and let them boil till half the liquor 
is waſted; then ſtrain it, and toaſt ſome bread, and cut 
it ſmall, lay the bread into the diſh, and pour in your 
ſoup. If you bave a ſtew-hole, ſet the difh over it for 
a minute, and fend it to table. If you find your ſoup 
not rich enough, you mult let it boil till it is as ſtrong 
as you would have it. You may make this ſoup as rich 
and good as if it was meat: you may add a piece of 
garrot to hrown 14. | | 


To 


8 
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To make a crawfi/h-ſoup. | 


Taxes a carp, a large eel, half a thornback, cleanſe 
and waſh them clean, put them 1ato a clean ſavice- -pan, 
or little pot, put to them a gallon of water, the cruit 


of a penny loaf, ſkim them well, ſeaſon it with mace, 
cloves, whole pepper, black and white, an onion, a 
bundle of ſweet herbs, ſome parſſey, a picce of ginger, 


let them boil by themſelves cloſe covered, then take 
the tails of half a hundred crawtiſh, pick out the bag, 


and all the woolly parts that are abo zur them, put them 


into a ſauce- pan, with two q: aarts of water, a little ſalt, 


a bundle of ſweet herbs: let them ſtew foitly, and, when 
they are ready to boi}, take out the tails, and beat al! 
the other part of the erawtith with the fliells, and boil 
in the liquor the tails came out of, with a blade of mace, 
till it comes to about a pint, ſtrain it through a clean 


ſieve, and add it to the lith a- -boiling. Let all boil 
ſoftly till there is about three quarts; then {tran it off 
through a coarte ſieve, put it into your pot again, and, 


if it wants ſalt, you muſt put fone in, and the tails of 
the crawfiſh and lobſter ; take out all the meat and bo- 


dy, and chop it very imall, and add to it; take a French 


roll and fry it criſp, aud add to it. Let them ſtew all 
together for a quarter of an hour, You may ſtew a carp , 


with them; pour your ſoup into your diſh, the roll 


| ſwimming 1 in the middle. 


When you have a carp, there- ſhould be a roll on 
each fide. Garnith the diſh with crawtiſh, If your 
crawiith will not lie on the ſides of your diſh, make a 
little paſte, and lay round the rim, and ly the fiſh on 


that all round the diſh. 


Take care that your ſoup be wal ſeaſoned, but not 


too high. 


To 670 a muſſel-frup.. 


Ger a hundred of muſſels, waſh them very clean, 
put them into a ſtew-pan, cover them cloſe: let them 
ftew tii] they open; then pick them out of the ſhells, 
ſtrain the liquor tbrough a fine Jawn-fieve to your muſ- 
felz, and pick the beard or crab out, if any. | 

Gy P 2 Take: 
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Take a dozen crawfiſh, beat them to maſh, with a 


dozen of almonds blanched, and beat fine; then take 


a ſmall parſnip and a carrot fcraped, and cut in thin 


flices, fry them brown with a little butter; then take 
two pounds of any freſh fiſh, and boil in a gallon of 
Water, with a bundle of ſweet herbs, a large onion ſtuck 


with cloves, whole pepper, black and white, a- little 
parſley, a little piece of horſe-raddiſh, and ſalt the muf- 
fel-liquor, the crawtiſh, and almonds. Let them boil 


till balf is waſted, then {train them through a ſieve, put 
the ſoup into a ſauce-pan, put in twenty of the muſſels, 


a few muſhrooms, and truffles cut ſmall, and a leek 


waſhed and cut very ſmall: take two French rolls, take 
out the crumb, fry it brown, cut it into little pieces, 
put it into the ſoup, let it boil all together for a quarter 


of an hour, with the fried carrot and parſnip; in the 


mean while take the cruſt of the rolls fried criſp ; take 


half a hundred of the muſſels, a quarter of a pound of 


hutter, a ſpoonful of water, ſhake in a little flour, ſet 
them on the fire, keeping the ſauce-pan ſhaking all- tlie 

time till the butter is melted. Seaſon it with pepper and 
ſalt, beat the yolks of three eggs, put them in, ſtir 


them all the time for fear of curdling, grate a little nut- 


rneg; when it is thick and fine, fill the rolls, pour your 
ſoup into the diſh, put in the rolls, and lay the reſt of the 
muſſels round the rim of the diſh. 5 


To make a ſeate or thornback ſoup. 


Taxx two pounds of ſcate or thornback, ſkin it, and 
| boil it in fix quarts of water. When it is enough, take 
it up, pick off the fleſh, and lay it by; put in the 
bones again, and about two pounds of any freſh {iſh, 
a very little piece of lemon-peel, a bundle of ſweer 
berbs, whole pepper, two or three blades of mace, a 
little piece of horſe- raddiſi, the cruſt of a penny loaf, 
a little parſley; cover it cloſe and let it boil till there 
is about two quarts, then ſtrain it off and add an ounce 
of vermicelh, ſet it on the fire, and let it boil ſoftly. 
In the mean time take a French roll, cut a little hole 
in the top, take out the crumb, fry the cruſt brown in 

butter, take the fleſh off the fiſh you laid by, cut it unto 
1 | N little 
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ttle pieces, put it into a ſauce-pan, with two or three 
| ſpoonfuls of the ſoup, ſhake in a little flour, put in a 


piece of butter, a little pepper and falt ; ſhake them 
together in the ſauce-pan over the fire till it is quite 
thick, then fill the roll with it, pour your ſoup into 
your diſh, let the roll ſwim in the middle, and fend it 
to table. LOT LE 1 £7 


| To make an ofter-ſoup.- 
Your ſtock muit be made of any fort of fiſh the 


place affords; let there be about two quarts, take a 


pint of ovſters, beard them, put them into a ſauce-pan,- 
ſtrain the liquor, let them ſtew two or three minutes in 
their own liquor, then take the hard parts of the oy- 
ſters, and beat them in a mortar, with the yolks of four 
hard eggs; mis them with ſome of the ſoup, put them 
with the other part of the oyſters and liquor into a 
ſauce- pan, a little nutmeg, pepper, and ſalt; ſtir them 
well together, and let it boil a quarter of an hour. Diſh 


it up, and ſend it. to table. 


To make an almond-foup.- 


Takt a quart of almonds, blauch them, and beat 
them. in a marble mortar, with the yolks of twelve hard: 


eggs, till they are a fine paſte; mix them by degrees 


with two quarts of new milk, a quart of cream, a quar- 
ter of a pound of double-retined ſugar, beat fine, a pen- 
oyworth of orange-flower water, flir all well together; 
when it js well mixed, ſet it over a flow fire, and keep 
it ſtirring quick all the while, till you find it is thick 
enough; then pour_it into your dith, and ſend it to 
table, If you don't be very careful, it will ourdle. 


T male a rice-faup.. 


Tax two quarts of water, a pound of rice, a little 
cinnamon; cover it cloſe, and let it ſimmer very ſoftly 
till the rice is quite tender: take out the cinnamon, 


then ſweeten it to your palate, grate half a nutmeg, 


and let it ſtand till it is cold; then beat up the yolks of 
three eggs, with half a pint-of white wine, mix them. 
very well, then (ir them into the rice, ſet them on 2 

. P J | flow 
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flow fire, and keep ſtirring all the time for fear of curd- 
ling. When it is of a good thickneſs, and boils, take 
it up, Keep ſtirring it till you put it into your diſh. | 


To make a barley-ſoup. 


 Taxsz a gallon of water, half a pound of barley, a 
blade or two of mace, a large cruſt of bread, a little le- 
mon-peel, Let it boil till it comes to two quarts, then 
add half a pint of white wine, and ſweeten to your 
palate. | 1 


To make a turnip- ſoup. 


| Taxes a gallon of water, and a bunch of turnips, 
pare them, ſave three or four out, put the reſt into the 
water, with half an ounce of whole pepper, an onion 
ftuck with cloves, a blade of mace, half a nutmeg 
bruiſed, a little bundle of ſweet herbs, and a large 
_ cruſt of bread. Let theſe boil an hour pretty faſt, then 
ſtrain it through a ſieve, ſqueezing the turnips through; 
waſh and cut a bunch of celery very ſmall, ſet it on in 
the liquor on the fire, cover it cloſe, and let it ftew. In 
the mean time cut the turnips you ſaved into dice, and 
two or three ſmall carrots clean ſcraped, and cnt in lit- 
tle pieces: put half theſe turnips and carrots into the 
pot with the celery, and the other half fry brown in 
freſh butter, You muſt flour them firſt, and two or 
three onions peeled, cut in thin flices, and fried brown; 
then put them all into the ſoup, with an ounce of ver- 
micelli. Let your ſoup boi] ſoftly till the celery is quite 
tender, and your ſoup good. Seaſon it with ſalt to your 
palate. | 


To make an ega-foup. 


Bear the yolks of two eggs in your diſh, with a 
Piece of butter as big as a hen's egg, take a tea-kettle 
of boiling water in one hand, and a ſpoon in the other, 
pour in about a quart by degrees, then keep ſtirring it 
all the time well till the eggs are well mixed, and the 
butter melted; then pour it into a ſauce-pan, and keep 
_ ftirring it all the time till it begins to ſimmer. Take 
it off the fire, and pour it between two veſſels, out of 
one into another, til it is quite ſmooth, and has a gr 
| rot 
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froth. Set it on the fire again, keep ſtirring till it is 


quite hot; then pour it into the ſoup-diſh, and {end it 


to table hot. £ 


To make peaſe porridge. 


Tart a quart of green peaſe, put to them a quart 
of water, a bundle of dried mint, and a little ſalt. Let 
them boil till the peaſe are quite tender; then put in 


ſome beaten pepper, a piece of butter as big as a wal- 


nut, rolled in flour, ſtir it all together, and let it boil 


a a few minutes: then add two quarts of milk, let it boil 
a a quarter of an hour, take out the mint, and ſerve it up. 


To make a white-pot. 5 

Tax two quarts of new milk, eight eggs, and half 
the whites, beat up with a little roſe water, a nutmeg, 
a quarter of a pound of ſugar; cut a penny loaf in ve- 
thin ſlices, and pour your milk and eggs over. Put 

a little bit of ſweet butter on the top. Bake it in a 
flow oven half an hour. . : : 


To make a rice auhite- pot. 


Boll a pound of rice in two quarts of new milk, till 
it is tender and thick, beat it in a mortar, with a quar- 
ter of a pound of {ſweet almonds blanched ; then boil 
two quarts of cream, with a few crumbs of white bread, 


and two or three blades of mace. Mix it all with eight 
eggs, a little roſe-water, and ſweeten to your talte. 


Cut ſome candied orange and citron peels thin, and lay 


it in. It mult be put into a ſlow oven. ; 


To make rice mill. 
| Taxt half a pound of rice, boil it in a quart of wa- 
ter, with a little cinnamon. Let it boil till the water 
is all waſted ; take great care it does not burn, then 


add three pints of milk, and the yolk of an egg beat 


vp. Keep it ſtirring, and when it boils take it up. 


Sweeten to your palate. 


Fo 
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To make an orange fool. 


Taks the juice of fix oranges and ſix eggs well beat- 
en, a pint of cream, a quarter of a pound of ſugar, a 


keep ſtirring over a flow fire till it is thick, Thin put in 
a little piece of butter, and keep Air till cold, and 
diſh it up. 


To make a W.Piminfter foal. 


Tax a penny loaf, cut it into thin ſlices, wet them 


quart of cream, beat up fix egge, two ſpoonfuls of roſe- 


and keep ſtirring all the time over a ſlow fire, for fear 
of curdling. When it begins to be thick, Pour it into 
the dith over the bread. Let it Rage till it is cold, and- 
ſerve it e 


/ 


T make a gooſthers v. fool. 


fire in about a quart of water. When they begin to 


into a callender to drain the water out; then with the 
back of a ſpoon carefully ſquecze the pulp, throw the 
ſreve into a diih, make them pretty ſweet, and let them 
ſtand till they are cold. In the mean time, take two: 
quarts of new milk, and the yolks of four eggs beat up 
with a little grated nutmeg ; ſtir it ſoftly over a flow- 


grees {tir it into the gooſcherries. Let it ſtand till it 
is cold, and ſerve it up. If you make it with cream, 
you need not put any eggs in: and if it is not thick 


you muſt do as s you think proper. 


To mate firmity. 


milk, a quarter of a pound of currants clean picked and 
mated» ſtir theſe together and boil them, beat up the 
yalks of three or four eggs, a little e with two 

or 


little cinnamon and nut meg. Mix all together, and 


with fack, lay them in the bottom of a diſh : take a 


water, a blade of mace, and ſome grated nutmeg, 
Sweeten to your taſte. Put all this into a fauce-pan, 


Tak two quarts of gooſeberries, ſet them on the · 


ſimmer, turn yellow, and begin to plump, throw them 


fire; when it begins to dann take it off, and by de- 
enough it is only boiling more gooſeberries. But that 


Tax a quart of ready-boiled wheat, two quarts of 
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on the fire to boil, beat up the yolks of two egg *% k 4 
milk, and beat up with your eggs, and ſtir in your ay 


flour in the other, ſtir it in till it is of a good thickneſs, 


the flour. 
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or three ſpoonfuls of milk, add to the wheat; ſtir them 
together for a few minutes. Then ſweeten to your pa- 
late, and fend it to table. | | ' 


To make plumb-porridge, or barl:y-gruel. 


Takt a gallon of water, half a pound of barley, a | 
quarter of a pound of raiſins clean waihed, a quarter of 


a pound of currants clean waſhed and picked. Boil theſe 
till above half the water is waited, with two or three 


blades of mace. Then ſweeten it to your palate, and 
add half a pint of white. wine. | | : 


Toa make butter'd wheat. 
Pur your wheat into a ſauce-pan; when it is hot, 


ſtir in a good piece of butter, a little grated nutmeg, 
and ſweeten it to your palate. | 8 


T? make plumb-gruel. „„ 1 
TakE two quarts of water, two large ſpoonfuls of | 
oatmea], ſtir it together, a blade or two of mace, a lit- 
tle piece of lemon-peel ; boil it for five or lix minutes, 


(take care it don't boil over), then ſtrain it off, and put 
it into the ſauce-pan again, with half a pound of cur- 
rants clean waſhed and rr Let them boil about 


ten minutes, add a glaſs of white wine, a little grated 
nutmeg, and ſweeten to your palate, | 


ſtir in a little ſalt. Take two or three ſpoonfuls ñ 


milk, then, with a wooden ſpoon in one hand, and the 


but not too thick. Let it boil, and keep it ſtirring, 
then pour it into a diſh, and ſtick pieces of butter herr, nl 
and there, You may omit the egg if you don't like f 
but it is a great addition to the\pudding, and a U, , 
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piece of butter ſtirred in the milk makes it eat hoff 
and fine. Take out the bay-lcaves before you put in 
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Jo make an oat-meal haſly-pudding. 

Taxe a quart of water, ſet it on to boil, put in a 
piece of butter, and ſome ſalt z when it boils, ſtir in 
the oatmeal as you do the flour, till it is of a good 
thickneſs. Let it boil a few minutes, pour it into your 


. and ſngar, or ale and ſugar, or cream, or new milk. 
This is beſt made with Scotch oatmeal. 


Jo make an excellent fack poſſet. 


ſtrain them; then put three quarters of a pound of 
white ſugar into a pint of canary, and mix it with your 
eggs in a baſon; ſet it over a chaffing-dith of coals, and 
keep continually ſtirring it till it is ſcalding bot. In 
the mean time, grate ſome nutmeg in a quart of milk, 


being fealding hot. Hold your hand very high as you 
pour it, and ſomebody {tirring it all the time you are 
pouring in the milk: then take it off the chaffing-diſh, 
ſet it before the fire half an hour, and ſerve it up. | 


To make another ſack poſhet. 


: OI] 4 * CIPO 6 N 
IF F 4 7 
. ts ti te I” py III ABER A ESI YA EOS oe 
* fs 


erumble them, and when the milk boils throw them in. 
Iuſt give it one boil, take it off, grate in ſome nutmeg, 
and ſweeten to your palate : then pour in half a pint of 
= crumble white bread, inſtead of biſcuit. 
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| 1 3 | Or make it thus. 
4 Boi a quart of cream, or new milk, with the yolks 
of two eggs: firſt take a French roll, and cut it as thin 

as poſſible you can in little pieces; lay it in the diſh 
dor intend for the poſſet. When the milk boils (which 
ET yer mult keep ſtirring all the time) pour it over the 
ER pred, and ſtir it together; cover it cloſe, then take a 
int of canary, a quarter of a pound of ſugar, and 
prate in ſome nutmeg. When it boils pour it into the 
milk, ſtirring it all the time, and ſerve it up. 


% * - 


diſh, and ſtick pieces of butter in it: or eat with wine 


BEAT fifteen eggs, whites and yolks, very well, and 


and boll it ; then pour it into your eggs and wine, they 


Taxx a quart of new milk, four Naples biſcuits, 


. 1 =fack,. Rirring it all the. time, and ſerve it up. You may 
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x To make a fine haſty-pudding. 


with pippins, and try them dry. | | 


* v0 Break an egg into fine flour, and with your hand 
= work up as much as you can into as ſtiff paſte as is | 
>F poſlible, then mince it as ſmall as herbs to the pot, as | 
. | fmall as if it were to be fifted ; then ſet a quart of milk 
i *a-boiling, and put in the paſte ſo cut: put in a little 
k. falt, a Fee beaten cinnamon, and ſugar, a piece of - 
butter as big as a walnut, and ſtirring all one way; | 
When ft is as thick as you would have it, ſtir in ſuch f 
, another piece of butter, then pour it into your diſh, and | 
d ſtick pieces of butter here and there. Send it to table 
of hot. f | 8 
ir , 3 | 
d To make haſty-fritterr. 
7 Taxx a ſtew- pan, put in ſome butter, and let it be | 
-S hot: in the mean time take half a pint of all- ale not it 
1 bitter, and ſtir in ſome flour by degrees in a little of 1 
* the ale; put in a few currants, or chopped apples, beat 
by them up quick, and drop a large ſpoonful at a time all ſi 
* over the pan. Take care they don't ſtick together, turn 1 
them with an egg- ſlice, and when they are of a fine 
brown, lay them in a diſh, and throw ſome ſugar over = 
| them. Garniſh with orange cut into quarters. | 
fn 8 5 5 
be: Bn To make fine fritters. | 
K Por to half a pint of thick cream four eggs well 
7 beaten, a little brandy, ſome nutmeg and ginger. Make | 
| this into a thick batter with flouf, and your apples mult 9 
be golden pippins pared and chopped with a knife; mix 9 
all together, and fry them in butter. At any time Fou 
7 may make an alteration in the fritters with currants. 9 
4 Another way. = 
h Day ſome. of the fineſt flour well before the fire: mix in 
e it with a quart of new milk, not too thick, fix or eight 1 
: eggs, a little nutmeg, a little mace, a little ſalt, and a io 
1 quarter of a pint of fack or ale, or a glaſs of brandy. i 
- Beat them. well together, then make them pretty thick 3 
| 
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To make apple=fritters. 


Bear the yolks of eight eggs, the whites of four well 


together, and train them into a pan; then take a quart 
of cream, make it as hot as you can bear your finger in 
it, then put to it a quarter of a pint of ſack, three 
quarters of a pint of ale, and make a poſſet of it. When 


it is cool, put to it your eggs, beating it well together; 
then put in nutmeg, gin er, ſalt, and flour, to your 
10 


liking. Your batter ſhould be pretty thick, then put 
in pippins ſliced or ſcraped, and ry them in a good 
deal of butter quick. 


To make eurd-fritters.. 


Having a handful of curds and a handful of flour, 


and ten eggs well beaten and ftrained, ſome ſugar, 


cloves, mace, and nutmeg beat, a little ſaffron ; ſtir all 
well together, and fry them quick, and of a fine light 


brown. 


To make fritters-royal. 


Taxt a quart of new milk, put it into a ſkillet or 


ſauce-pan, and as the milk boils up pour in a pint of 
ſack, let it boil up, then take it off, and let it ſtand five 
or {ix minutes, then ſkim off all the curd, and put it 


into a baſon ; beat it up well with fix eggs, ſeaſon it 
with nutmeg, then beat it with a whiſk, add flour to 


make 1t as thick as batter uſually is, put in ſome fine 

ſugar, and fry them quick. | 
| To make ſeirret-fritters. 
Taxe a pint of pulp of ſkirrets, and a ſpoonful of 


flour, the yolks of flour eggs, ſugar and ſpice, make it 


into a thick batter, and fry them quick. 


To make white fritters, - | 
a o . a = * * ; 4" 1 N 
Havixs ſome rice, waſh it in five or fix ſeveral wa- 


ters, and dry it very well before the fire: then beat it 
in a mortar very fine, and ſift it through a lawn fieve, 


that it may be very fine. You muſt have at leaſt an 
,ounce of it, then put it into a ſauce-pan, juſt wet it 
with milk, ard when it is well incorporated with it, 
"= 2 T9 add 
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24d to it another pint of milk; ſet the whole over a 


ſtove or a very flow fire, and take care to keep it always 
moving; put in a little ſugar, and ſome candied lemon- 
peel grated, keep it over the fire till it is almoſt come 


to the thickneſs of a fine paſte, flour a pea!, pour it on 


it, and ſpread it abroad with a rolling-pin. When it 
is quite cold cut it into little morſels, taking care that 
they ſtick not one to the other; flour your hands and 
roll up your fritters handſomely, and fry them. When 
you ſerve them up, pour a little orange-flour water over 


them, and ſugar. 'Theſe make a pretty fide diſh; or 


are very pretty to garniſh a fine diſh with. 


To make water fritters. | 
Taxr a pint of water, put into a ſauce-pan, a piece 


of butter as big as a walnut, a little ſalt, and ſome can- 


died lemon-peel minced very ſmall. Make this boil 


over a ſtove, then put in two good handfuls of flour, 


and turn it about by main ſtrength till the water and 
flour be well mixed together, and none of the laſt ſtick 
to the ſauce-pan ; then take it off the ſtove, mix in the 


| yolks of two eggs, mix them well together, continuin 


to put in more, two by two, till you have ſtirred in ten 


or twelve, and your paſte be very fine; then drudge a 


peal thick with flour, and dipping your hand into the 


flour, take out your paſte bit by bit, and lay it on a 
peal. When it bas Jain a little while roll it, and cut it 


into little pieces, taking care that they ſtick not one to 


another, fry them of a fine brown, put a little orange- 
flower water over them, and ſugar all over. | 
To make fringed fritters, 
Taxx about a pint of water, and a bit of butter the 


bigneſs of an egg, with ſome lemon-peel, green if you 


can pet it, raſped preſerved lemon-pee}, and criſped 
orange-flowers ; put all together in a {tew-pan over the 
fire, and when boiling throw in ſome fine flour; keep 


it ſtirring, put in by degrees more flour till your batter 


be thick enough, take it off the fire, then take an ounce 
of ſweet almonds, four bitter ones, pound them in a 


mortar; ſtir in two Naples biſcuits crumbled, two eggs 
beat; ſtir all together, and more eggs till your batter _ 
| be 
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be thin 3 to be ringed. Fill your prager your 
butter being hot, ſyringe your fritrers in it, to make it 
of a true lovers-knot, and being: well coloured, ſerve 
them up for a ſide-dith. 

At another time, you may rub a ſheet of paper wir 
butter, over which you may ſyringe your fritters, and 
make them in what ſhape you pleaſe. Your butter be- 
ing hot, turn the paper upſide down over it, and your 
fritters will eaſily drop off. When fried ſtrew them with 
ſugar, and glaze them. 


To make vine-leaves fritters, 


Taxe* ſome of the ſmalleſt vine-leaves you can pet, 
and having cut off the great ſtalks, put them in a diſh 
with ſome French brandy, green lemon raſped, and 
ſome ſugar ; take a good handful of fine mixed 
with white wine or ale, let your butter be hot, with 
a ſpoon drop in your batter, take great care they don't 
ſtick one to the other; on each fritter lay a leaf; fry 
them quick, and ſtrew ſugar over them, and glaze them | 
with a red-hot ſhovel. | 
With all fritters made with milk and eggs you ſhould 
| have beaten cinnamon and ſugar in a ſaucer, and either 
ſqueeze an orange over it, or pour a gas of white wine, 
and ſo throw ſugar all over the diſh, and they ſhould 
be fried in a good dea] of fat ; therefore they are beit 
fried in re erke or hog's lard, when it can be 
done. 


To make clary fritters, 

TARE your clary leaves, cut off the ſtalks, dip them 
one by one in a batter made with milk and flour, your 
butter being hot, fry them quick. This is a pretty 
| heartening diſh far a ſiek or weak perſon ; and comfrey 
kaves do the ſame way. 


To make apple e 


Cur your apples in thick flices, and fry them of a 
ane light brown : take them up, and lay them to drain, 
keep them as whole as you can, and either pare them 
or let it alone; then, make a batter as follows : take five 


eggs, leaving out two whites, beat them up with cream | 
and 


Ur 


Ir 


4 
by 
n 
e 
n 
4 


fined ſugar all over them. 
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and flour, and a little ſack ; make it the thickneſs of a 
pancake-batter, pour in a little melted butter, nutmeg, 
and a little ſugar. Let your batter be hot, and drop 
in your fritters, and on every one lay a flice of apple, 
and then more batter on them. Fry them of a tine 
light brown; take them up, and ftrew ſome double-re- 


To make an alinnd fra ze. 


Ger a pound of Jordan almonds, blanched, ſteep 


them in a pint of fd ect cream, ten yoiks of eggs, and 
four whites, take out the almoyds and pound them in 
a mortar ſine; then 18ix them again in the cream aud 
eggs, put in ſugar and groted white bread, ſtir thein 
well together, put ſome freſh butter into the pan, let it 
be hot and pour it in, ſtirring it in che pan, till they 


are of a good thickneſs: and whoa it is enough, turn 


O 


it into a dith, throw ſugar over it, and ſerve it up. 


To mate Fancakes. 


Taxs a quart of milk, beat in fix or eight eggs, 
leaving half the whites out; mix it well till your batter 
is of a fine thickneſs. You mult obſerve to mix your 
flour firit with a little milk, then add the reſt by de- 
grees; put in two ſpoonfuls of beaten ginger, a glaſs 
of brandy, a little ſalt; ſtir all together, make your 
ſtew- pan very clean, put in a piece of butter as big as 


a walnut, then pour in a ladleful of batter, which will 


make a pancake, moving the pan round that the batter 
be all over the pan ; ſhake the pan, and when you think 
that ſide is enough, tols it; if you can't, turn it cle- 


verly, and when both fides are done, lay it in a diſh 


before the tire, and ſo do the reit. You mult take care 


they are dry; when you ſend them to table itrew a lit- 


tle ſugar over them. 


To make fine pancates. + 


Taxes half a pint of cream, half a pint of ſack, the 


yolks of eighteen eggs beat fine, a little ſait, half a 
pound of fine ſugar, a little beaten cinnamon, mace, 


and nutmeg ; then put in as much flour as will run thin 


Q. 2 Over 
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over the pan, and fry them in freſh butter. This fort 
of pancake will not be criſp, but very good, 


A. ſecond ſort 0 fine pancakes. £4 

 Taxt a pint of cream, and eight eggs well beat, a 
nuimeg grated, a little ſalt, half a pound of good diſh- 
butter melted ; mix all together, with as much flour as 


will make them into a thin batter, fry them nice, and 


turn thera on the back of a plate. 


Tax fix new-laid eggs well beat, mix them with a 
pint of cream, a quarter of a pound of ſugar, ſome 


grated nutmeg, and as much flour as will make the bat- 


ter of a proper thickneſs. Fry theſe fine pancakes in 


{mall pans, and let your pans be hot. You muſt not 


put above the bignels of a nutmeg of butter at a time 
into the pan. 8 e | 


A fourth fort, called, A quire of paper. 
Tart a pint of cream, fix eggs, three ſpoonfuls of 


fine flour, three of ſack, one of orange- flower water, a 


O 


little ſugar, and half a nutmeg grated, half a pound of 


melted butter almoſt cold; mingle all well together, and 
butter the pan for the firſt pancake; let them run as 
thin as poſlible ; when they are juſt coloured they are 
enough: and ſo do with all the fine pancakes, 


To. make rice pancaker. 


Taxt a quart of cream, and three ſpoonfuls of flour 


of rice, ſet it on a flow fire, and keep it ſtirring till it 
is as thick as-pap. Stir in half a pound of butter, a 
_ nutmeg grated ; then pour it out into an. earthen pan, 


and, when it is cold, ſtir in three or four ſpoonfuls of 
flour, a little ſalt, ſome ſugar, nine eggs well beaten-; 


mix all well together, and fry thera nicely. When you 
have no cream, uſe new milk, and one ſpoonful more of 
the flour of rice. 5 | 


To make a pupton of apples. 


Part ſome apples, take out the cores, and put tbem 


into a ſcillet: to a quart mug ful heaped, put in a quar- 


der 
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ter of a pound of ſugar, and two ſpoonfuls of water. 


Do them over a ſlow fire, keep them ſtirring; add a 


little cinnamon ; when it is quite thick, and like a 
marmalade, let it ſtand till it cool. Beat up the yolks 
of four or five eggs, and fir in a handful of grated 
bread and a quarter of a pound of freſh butter; then 
form it into what ſhape you pleate, and bake it in a 


flow oven, and then turn it upſide down on a plate, Tow 
a tecond courſe. 


To mats black caps. 


Cur twelve large apples in halves, and take out the 
cores, place them on a thin patty-pan, or mazareen, as 
cloſe together as they can lie, with the flat fide down- 
wards ; ſqueeze a lemon in two ſpoonfuls of orange- 
flower water, and pour over them; ſhred ſome lemon- 
peel fine, and throw over them, nd grate tine ſugar all 
over. Set them in a quick oven, and half an hour will 
do them. When you fend them to table, throw ſine 
tugar all over the diſh, 


To bake apples avholo. 


Pur your apples into an earthen pan, with a few” 
cloves, a little lemon-peel, ſome coarſe ſugar, a glaſs of 
red wine ; put them into a quick oven, and hey will 


take an er . 


7. ſtew pears. 


Pak fix pear 95 and either quarter them or do then 
whole; they make a pretty diſh with one whole, the 
reſt cut in quarters, and the cores taken out. Lay them 
in a deep earthen pot, with-a few cloves, a piece of le- 


mon- peel, a gill of red wine, and a quarter of a pound 


of fine ſugar. If the pears are very large, they will 
take half a pound of ſugar, and half a pint of red wine; 
cover them cloſe with brown paper, and bake them till. 
they are enough. 

Serve them hot or cold, juſt as you lte them, and 
they will be very good with water in the place of wine. 


2 3 | "Me 
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"Fs ſtew pears in a ſauce- pan. 1 


Pur them. into a ſauce-pan, with the ingredients ag 


before; cover them, and do. them over a flow fire. 


When they are enough take them off. 
T flew pears purple. 


_ Pare four pears, cut them into quarters, eore them, 
put them into a ſtew-pan, with a quarter of a pint of 
water, a quarter of a pound of ſugar, cover them with 
a pewter plate, then cover the pan with the lid, and do 
them over a ſſow fire. Look at them often, for fear 
of melting the plate; when they are enough, and the 
liquor looks of a fine purple, take them off, and lay 

them in your diſh with the liquor; when cold, ſerve 
them up for a fide-diſh at a ſecond. courſe, or juſt as you 
pleaſe. : 


| 15: BS few pippins whole. - | 
Taxr twelve golden pippins, pare them, put the pa- 


rings into a fauce-pan with water enough. to cover 


them, a blade of mace, two or three cloves, a piece of 
lemon-peel, let them ſimmer till there is juſt enough to 


ſtew the pippins in, then ſtrain it, and put it into the 


auce-pan again, with ſugar enough to make it like a 
ſyrup; then put them in a preſerving- pan, or clean ſtew- 
pan, or large ſauce-pan, and pour the ſyrup over them. 
Let there be enough to ſtew them in; when they are 
enough, which you will know by the 8 ſoft, 
take them up, lay them in a little diſh with the fyrup: 
when cold, ſerve them up; or hot, if you chuſe it. 


A pretty made-diſhh. 

Takxt half a pound of almonds. blanched and beat 
fine with a little roſe or orange-flower water, then take 
a quart of ſweet thick cream, and. boi] it with a piece 
of cinnamon and mace, ſweeten it with ſugar to your 
palate, and mix it with your almonds: ſtir it well to- 
gether, and ſtrain it through a ſieve. Let your cream 
cool, and thicken it with the yolks of ſix eggs: then 
garniſh a deep diſh, and lay paſte at the bottom, then 


5 put 
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but take care not to break them; then take them from 
your ſlices of bread in the eggs, and fry them in elari- 
not black; ſcrape a little ſugar over them. They may 


ſupper. | 


other plates round put the following things: in one 
and cut ſmall; in another two hard eggs chopped 


lery cut ſmall; in another, pickled red cabba 
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put in ſhred artichoke-bottoms, being firſt boiled, upon 


that a little melted butter, ſhred citron, and candied 


orange; fo do till your diſh is near full, then pour in 
your cream, and bake it without a lid. When it is ba- 
ked, ſcrape ſugar over — and ſerve it up hot. Half an 


hour will bake it. 


To make kickſhaws.. 
Mars puff-paſte, roll it thin, and, if you have any 


moulds, work it upon them, make them vp with pre- 


ſerved pippins. You may fill ſome with gooſeberries, 


ſome with raſpberries, or what you pleaſe, then cloſe 
them up, and either bake or fry them; throw grated 


| ſugar over Mem and ſerve them up. 


Plain perdu, or enen ku. | — 


Havino two French rolls, cut them into flices as 
thick as your finger, crumb and cruſt together, lay 
them on a diſh, put to them a pint of cream and half 
a pint of milk; ſtrew them over with beaten cinnamon 
and ſugar, turn them frequently till they are tender, 


the cream with the ſlice, break * or fi ve eggs, turn 
tied butter. Make them of a good brown colour, but 


be ſerved for a ſecond- courſe diſh, but are fitteit for 


Salamengu 0 for a dll ws at ſupper. 


Ix. the top-plate in the middle, which ſhould ſtand 
bigher than the reſt, take a fine pickled herring, bone 
it, take off the hend: and mince the relt fine. In the 


pare a cucumber, and cut it very thin; in another ap- 
ples pared, and cut ſmall; in another an onion peeled, 


ſmall, the whites in one, and the yolks in another; 
pickled girkins in another, cut ſmall; in another, ce- 


d fine; take ſome water-crefſes clean walked p 


picked, tick them all about and between every ph 
ſaucer, 


188 THE ART OF COOKERY 


faucer, and throw aſtertion-flowers about the creſſes.., 
You muſt have oil and vinegar, and lemon to eat with 
it. If it is prettily ſet out, it will make a pretty figure 


in the middle of the table, or you may lay them in heaps tt 
in a diſh. If you have not all theſe ingredients, ſet ft 
out your plates or ſaucers with juſt what you fancy, and l 
in the room of a pickled herring you may mince ancho- c 
vies. 
ME | te 
ä TOE 1 N 
To make a tanſey. * 


Tax ten eggs, break them into a pan, put to them a 
a little ſalt, beat them very well, then put to them I 
eight ounces. of loaf-ſugar beat fine, and a pint of the x 
Juice of ſpinage. Mix them well together, and ſtrain 5 
it into a quart of cream ; then grate in eight ounces. { 
of Naples biſcuit or white bread, a nutmeg grated, a 
quarter of a pound of Jordan almonds, beat in a mor- | 
tar, with a little juice of tanſey to your taſte: mix theſe 
all together, put it into a ſtew-pan, with a piece o: 

butter as large as a pippin. Set it over a ſlow charcoal. 

fire, keep it ſtirring till it is hardened very well, then 

butter a diſh very well, put in your tanſey, bake it, 

and, when 1t is enough, turn it out on a pie-plate z. 

ſqueeze the juice of an orange over it, and throw 

fugar over all. Garniſh with orange cut into quarters, 

and ſweetmeats cut into long bits, and lay all over its. 


Amther way. 


Taäxkx a pint of cream and half a pint of blanched 
almonds beat fine, with roſe and orange-flower water, 
ſtir them together over a ſlow fire : when it boils, take 
it off, and let it ſtand till cold; then beat in ten eggs; 
grate in a ſmall nutmeg, four Naples biſcuits, a little 

rated bread, and a grain of muſk. Sweeten to your 
taſte, and, if you think it is too thick, put in ſome 
more cream, the juice of ſpinage to make it green 
ftir it well together, and either fry it or bake it. If 
you fry it, do one fide firſt, and then with a diſh turn 
the other. | 


To 
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a To make'a hedge- fog. | 


TAKE two quarts of ſweet blanched almonds, beat 


them well in a mortar, with a little canary and orange- 


flower water, to keep them from oiling. Make them 
into a ſtiff paſte, then beat in the yolks of twelve eggs, 
leave out five of the whites, put to it a pint of cream, 
ſweeten it with ſugar, put in balf a pound of ſweet but- 
ter melted, ſet it on a furnace or ſlow fire, and keep con- 


tinually ſtirring till it is Riff enough to be made into 


the form of a hedge-hog, then ſtick it full of blanched 
almonqs flit, and ituck up like the briſtles of a hedge- 
bog, then put it into a diſh. Take a pint of cream, and 


the yolks of four eggs beat up, and mix with the cream : 
{weeten to your palate, and keep them itirring over a 
flow fire all the time it is hot, then pour it into your 
diſh round the hedge-hog ; let it ſtand till it is cold, and 
ſerve it up. 2 - | 5 . 
Or you may make a fine hartſhorn- jelly, and pour 
into the diſh, which will look very pretty. You may 


cat wine and ſugar with it, or eat it without. „ 
Or cold cream ſweetened, with a glaſs of white wine 


in it, and the juice of a Seville orange, and pour into 
the diſh. It will be pretty for change. | 1 5 

This is a pretty ſide-diſn at a ſecond courſe, or in the 
middle for ſupper, or in a grand deſſert. Plump two 


currants for the eyes. 


Or mate it thus fer change. | 
Taxt two quarts of ſweet almonds blanched, twelve 


bitter ones, beat them in a marble mortar well together, 


with canary and orange-flower water, two ſpoonfuls of 
the tincture of ſaffron, two ſpoonfuls of the juice of ſor- 
rel, beat them into a fine paſte, put in half a pound of 
melted butter, mix it up well, a little nutmeg and beat- 


en mace, an ounce of citron, an ounce of orange- peel, 
both cut fine, mix them in the yolks of twelve eggs, 


and half the whites beat up and mixed in balf a pint of 
cream, half a pound of double refined ſugar, and work 
it up all together. If it is not ſtiff, enough to make un 
inta the form you would have it, you iauſt have a mould 
for it; butter it well, then put in your 5 : 

VE ag 
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bake it. The mould muſt be made in ſuch a manner as 
to have the head peeping out; when 1t comes out of the 
oven, have ready ſome almonds blanched and flit, and 


boiled up in ſugar till brown. Stick it all over with the 
almonds, and for ſauce have red wine and ſugar made 


hot, and the juice of an orange. Send it hot to table 


for a firſt courſe. 

You may leave out the ſaffron and foreel, and make 
it up like chickens, or any other ſhape you pleaſe, or al- 
ter the ſauce to your fancy. Butter, ſugar, and white 
wine is a pretty ſauce for either baked or boiled, _ 
you may make the ſauce of what colour you ple: fe; 


put it into a mould, with half a pound of ae | 
added to it, and boil it for a pudding. You may uſe 


cochineal in the room of ſaffron. 

Ihe following liquor you may make to mix with 
your ſauces : beat an ounce of eochineal very fine, put 

in a pint of water in a ſkillet, and a quarter of an ounce 


of roch-allum ; boil it till the goodnels is out, ſtrain it 


into a plual, with an ounce of fine ſugary and it will 
keep ſix months. 


To make pretty FER Po” HS 
Tax a pound and a half of blanched almonds, beat 


them fine with a little roſe-water, a pound of grated 5 


| bread, a pound and a quarter of fine ſugar, a quarter of 
an ounce of cinnamon, and a large nutmes beat fine, 
half a pound of melted butter, mixed with the yolks of 
eggs, and four whites beat fine, a pint of ſack, a pint 
and a half of cream, ſome roſe or orange- flower water; 
boil the cream, and tie a little bag of Effron and dip in 


the cream to colour it. Firſt beat your eggs very well, 


and mix with your batter; beat it up, then the ſpices 
then the almonds, then the roſe-water and wine by de- 
grees, beating it all the time, then the ſugar, and then 


the cream by degrees, keeping it ſtirring, and a quarter 


of a pound of vermicelli. Stir all together, have ſome 
hog's guts nice and clean, fill them only half-full, and, 


as you put in the ingredients here and there, put in a bit 


of citron; tie both eada of wr” tight, and boi] them 
about a quarter of an hour. You may add currants for 


change. 


To 
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To make fried traſts. 


Taxes a penny-loaf, cut it into flices a quarter of an 
inch thick round-ways, toaſt them, and then take a 
pint of cream and three eggs, half a pint of ſack, ſome 
nutmeg, and ſweetened to your taſte. Steep the toaſts 
in it for three or four hours, then have ready ſome but- 
ter hot in a pan, put in the toaſts and fry them brown, 
lay them in a diſh, melt a little butter, and then mix 
what is left; if none, put in ſome wine and ſugar, and 
pour over them, They make a pretty plate or fide-diſh 
for ſupper. 


To flew a brace of carp. 


SCRAPE them very clean, then gut them, waſh them 
and rhe roes in a pint of good ſtale beer, to preſerve all 
the blood, and boil the carp with a little falt in the 
water.. 5 | - „ 

In the mean time ſtrain the beer, and put it into a 
ſauce-pan, with a pint of red wine, two or three blades 


of mace, ſome whole pepper, black and white, an onion 
ſtuck with cloves, half a nutmeg bruiſed, a bundle of 


{weet herbs, a piece of lemon-peel as big as a ſixpence, 
an anchovy, a little piece of horſe-raddiſn. Let theſe 
boil together ſoftly for a quarter of an hour, covered 
cloſe; then ſtrain it, and add to it half the hard roe 
beat to pieces, two or three ſpoonfuls of catchup, a 

quarter of a pound of freſh butter, and a ſpoonful of 
muſhroom-pickle, let it boil, and keep ſtirring it till the 


fſauce is thick and enough. If it wants any ſalt, you 


muſt put ſome in: then take the reſt of the roe, and 
beat it up with the yolk of an egg, ſome nutmeg, and 


a little lemon-peel cut ſmall, fry them in freth butter in 
| little cakes, and ſome pieces of bread cut three-corner- 


ways, and fried brown. When the carp are enough, 


take them up, pour your ſauce over them, lay the cakes 


round the diſh, with horſe-raddiſh ſcraped fine, and 
fried parſley. The reit lay on the carp, and the bread 
{tick about them, and lay round them, then ſliced lemon 
notched, and laid round the diſh, and two or three 
pieces on the carp. Seud them to table hot. 1 
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The boiling of carp at all times is the beſt way; they 
eat fatter and finer. The ſtewing of them is no addition 
to the ſauce, and only hardens the fiſh and ſpoils it. If 
you would have your {auce white, put in good fiſh-broth 
inſtead of beer, and white wine in the room of red wine. 


Make your broth with any ſort of freſh filh you have, 
and ſeaſon it as you do pravy. e 
To fry carp. 


Fiss ſcale and gut them, waſh them clean, lay them 


in a cloth to dry, then flour them, and fry them of a 


fine light brown. Fry ſome toaſt cut three-corner-ways, 
and the roes; when your fiſh is done, lay them on a 
coarſe cloth to drain. Let your ſauce be butter and 


anchovy, with the juice of lemon. Lay your carp in the 
diſh, the roes on each fide, and garniſh with the fried 
toaſt and lemon. e 3s 


79 bake a card. 


.SCALF, waſh, and clean a brace of carp very well ; 


take an earthen pan deep enough to lie cleverly in, but- 


ter the pan a little, lay in your carp; ſeaſon it with 
mace, cloves, 82 and black and white pepper, a 


bundle of ſweet herbs, an onion, and anchovy ; pour 


in a bottle of white wine, cover it cloſe, and let them 
bake an hour in a hot oven, if large; if ſmall, a leſs 
time will do them. When they are enough, carefully 


take them up, and lay them in a diſh; ſet it over hot 
water to keep it hot, and cover it cloſe, then pour all 


the liquor they were baked in into a ſauce-pan ; let it 


| boil a minute or two, then ſtrain it, and add half a 


pound of butter rolled in flour. Let it boil, keep ſtir- 


ring it, ſqueeze in the juice of half a lemon, and put 
in what ſalt you want; pour the ſauce over the fiſh, 
lay the roes round, and garniſh with lemon. Obſerve 


to ſkim all the fat off the liquor. 
| To fry bench. 5 
Sr1mr your tenches, flit the ſkin along the backs, 


and with the point of your knife raiſe it up from the 


bone, then cut the ſkin acroſs at the head and tail; 
then ſtrip it off, and take out the bone; then take ano- 
| | 2 ther 
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ther tench or a carp, and mince the fleſh ſmall with 


muſhrooms, chives, and parſley. 'Seaſon them with 
ſalt, pepper, beaten mace, 3 and a few ſavoury 


herbs minced ſmall. Mingle theſe all well together, 
then pound them in a mortar, with crumbs of bread, 


as much as two eggs, foaked in cream, the yolks of 


three or four eggs, and a piece of butter. When 


theſe have been well pounded, ſtuff the tenches with 


this farce : take clarified butter, put it into a pan, ſet 


it over the fire, and, when it is hot, flour your tenches, 
and put them into the pan one by one, and fry them 


brown ; then take them up, lay them in a coarſe cloth 


before the fire to keep hot. In the mean time pour all 


the greaſe and fat out of the pan, put in a quarter of 


a pound of butter, ſhake ſome flour all over the pan, 


keep ſtirring with a ſpoon till the butter is a little 


brown ; then pour in half a pint of white wine, ſtir it 


together, pour in half a pint of boiling water, an onion 
ſtuck with cloves, a bundle of ſweet herbs, and a blade 


or two of mace. Cover them cloſe, and Jet them ſtew 
as ſoftly as you can for a quarter of an hour; then 


ſtrain off the liquor, put it into the pan again, add two _ 


ſpoonfuls of catchup, have ready an ounce of truffles or 


morels boiled in half a pint of water tender, pour in 
_ truffles, water and all, into the pan, a few muſhrooms, 


and either half a pint of oyſters clean waſhed in their 
own liquor, and the liquor and all put into the pan, or 
ſome crawtiſh ; but then you muſt put in the tails, and, 
after clean picking them, boil them in half a pint of 
water, then ſtrain the liquor, and put into the ſauce; 
or take ſome fiſh-milts, and toſs up in your ſauce. All 


this is juſt as you fancy. 


When you find your ſauce is very good, put your 


tench into the pan, make them quite hot, then lay 
them into your diſh, and pour the ſauce over them. 


Garniſh with lemon. a ap = 
Or you may, for changes put in half a pint of ſtale. 
You may dreſs tench juſt as you 


To 


R 
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To roaſt a cod's head. 


Wasn it very clean, and ſcore it with a knife, ſtrew 
a little ſalt on it, and lay it in a ſtew-pan before the 
fire, with ſomething behind it, that the fire may roaſt 
it. All the water that comes from it the firſt half-hour 
throw away, then throw on it a little nutmeg, cloves, 
and mace beat fine, and falt ; flour it, and baſte it with 


butter. When that has lain ſome time, turn and ſeaſon 


it, and baſte the other ſide the ſame; turn it often, then 
baſte it with butter and crumbs of bread. If it is a large 


head, it will take four or five hours baking. Have ready 


ſome melted butter, with an anchovy, ſome of the liver 
of the fiſh boiled and bruiſed fine; mix it well with the 


butter, and two yolks of eggs beat fine and mixed with 


the butter, then {train them throu h a ſieve, and put 


them into the ſauce-pan again, with a few ſhrimps, or 


pickled cockles, two ſpoonfuls of red wine, and the 
juice of a ſemas, Pour eit into the pan the head was 
roaſted in, and ſtir it all together; pour it into the ſauce- 
pan, keep it ſtirring, and Jet it boil; pour it into a 
baſon. Garniſh the head with fried bh, lemon, and 
icraped horſe-raddiſh, If you have a large tin- ven, it 
will do better. Vn I 


Ty boil 4 cod's hood, 


Ser a fiſh-kettle on the fire, with” water enough to 


boil it, a good handful of ſalt, a pint of vinegar, a 
bundle of ſweet herbs, and a piece of horſe-raddiſh ; 
let it boi] a quarter of an hour, then put in the head, 


and, when you are ſure it is enough, lift up the fiſh- 


plate with the fiſh on it, ſet it acroſs the kettle to 


drain, then lay it in your diſh, and Jay the liver on one 


ſide. Garniſh with lemon . horſe-raddiſh ſcraped ; 


melt ſome butter, with a little of the fiſh-liquor, an 


anchovy, oyſters, or ſhrimps, or Jul what you fancy. 


To flew cod. 


Cor your coll into ſlices an Tack thick, lay them in 


the bottom of a large ſtew- pan; ſeaſon them with nut 


meg, beaten pepper, and ſalt, a bundle of ſweet herbs, 
and an onion, half a pint of white wine, and a quarter 


ſoftly 


of a pint of water; cover it cloſe, and let it ſimmer 


, 
r 
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ſoftly for five or ſix minutes, then ſqueeze in the juice 


of a lemon, put in a few oyſters and the liquor ſtrained, 


a piece of butter, as big as an egg, rolled in flour, and 
a blade or two of mace ; cover it cloſe, and let it ſtew 
ſoftly, ſhaking the pan often. When it is enough, take 
out the ſweet herbs and onion, and diſh it up ; pour the 
ſauce over it, and garniſh with lemon. 55 5 


To fricaſey cod. 


Ger the ſounds, blanch them, then make them very 
clean, and cut them into little pieces. If they be dried 


ſounds, you mult firft boil them tender. Get ſome of 


the roes, blanch them and waſh them clean, cut them 
into round picces about an inch thick, with fome of the 
livers, an equal quantity of each, to make a handſome 


diſh, and a piece of cod about one pound in the middle. 


Put them into a ſtew- pan, ſeaſon them with a little 
beaten mace, grated nutmeg, and ſalt, a little bundle 
of ſweet herbs, an onion, and a quarter of a pint of. 
fiſn-broth or boiling water; cover thera cloſe, and let 
them ftew a few minutes: then put in half a pint of red 
wine, a few oyſters with the liquor ſtrained, a piece of 
butter rolled in flour; ſhake the pan round, and let 
them ſtew ſoftly till they are enough, take out the ſweet - 
herbs and onion, and diſh it up. Garniſh with lemon. 


Or you may do them white thus: inſtead of red wine: 


add white, and a quayter of a pint of cream. 


To bade a cod's head. 


 BurTrx the pan you intend to bake it in, make 


your head very clean, lay it in the pan, put in a bundle 


of ſweet herbs, an onion {tuck with cloves, three or four 
blades of mace, half a large ſpoonful of black and 
white pepper, a nutmeg bruiſed, a quart of water, a 
little piece of lemon- peel, and a little piece of horſe- 
raddiſh. Flour your head, grate a httle nutmeg over 
it, ſtick pieces of butter all over it, and throw raſpings 
all over that. Send it to the oven to bake ; when 1t 1s 
enough, take it out of that diſh, and lay it carefully 


into the diſh you intend to ſerve it up in. Set the diſh 


aver boiling water, and cover it with a cover to keep 


R 2. 11 


* e rae RT. R * 1 
0 N . 1 
* 3 
* 
* 


25 
* 


196 THE ART OF COOKERY 

it hot. In the mean time be quick, pour all the liquor 
out of the diſh it was baked in into a ſauce-pan,. ſet it 
on the fire to boil three or fou: minutes, then ftrain it, 
and put to it a pill of red wine, two ſpoonfuls of 
catchup, a pint of ſhrimps, half a pint of oyfters, or 


muſſels, liquor and all, but firſt ſtrain it, a ſpoonful of 


muſhroom-pickle, a quarter of a pound of butter 
rolled in flour, ſtir it all together till it is thick and 
boils ; then pour it into the Fi, have ready ſome toaſt 
_ cut three-corner- ways, and fried criſp, Stick pieces 


about the head and mouth, and lay the reſt round the 
head. Garniſh with lemon notched, ſcraped horſe- 


; raddiſh, and parſley criſped in a plate before the fire. 
ay one flice of lemon on the head, and ſerve it up 


5 T boil ſhrimp, cod, ſalmon, whiting, or haddock. 


Frou it, and have a quick clear fire, ſet your grid- 

iron high, broil it of a fine brown, lay it in your diſh, 
and for ſauce have good melted butter. Take a lobſter, 
bruiſe the body in the butter, cut the meat ſmall, put 


all together into the melted butter, make it hot, and 


pour it into your diſh, or into baſons. Garniſh with 


| horſe-raddiſh and lemon. 


Or oyſter ſauce made thus. 


Taäxx half a pint of oyſters, put them into a ſauce- 
pan with their own liquor, two or three blades of mace. 
Let them ſimmer till they are plump, then with a fork 
take out the oyſters, ſtrain the liquor to them, put 
them into the ſauce-pan again, with a gill of white 


wine hot, a pound of butter rolled in a little flour; ſhake 
the ſauce- pan often, and, when the butter is melted, 


give it a boil up. _ be INT 
Muſſel ſauce made thus is very good, only you muſt 
Put them into a ſtew-pan, and cover them cloſe ; firſt 


open, and ſearch that there be no erabs under the 


ton ue: . IN | | | ; | | 
Ge a ſpoonful of walnut-pickle in the butter makes 
the ſauce good, or a ſpoonful of either fort of catchup, 


Melt 


er horſe · raddiſh ſauce. ; 
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Melt your butter, ſcrape a good deal of horſe · rad- 


| diſh fine, put it into the melted butter, grate half a 


nutmeg, beat up the yoik of an egg with one ſpoonful 
of cream, pour it into the butter, keep it ſtirring till it 


W then Pour it Ty into your baſon. 


7¹ dreſs little fiſh. 


A to all ſorts of little fiſh, ſuch as ſmelts, roach, - 
&c. they ſhould be fried dry and of fine brown, aud 
nothing but plain butter. Garniſh with lemon. 

And to boiled ſalmon the ſame, only garniſh with 
lemon and horſe-raddiſh. 

Aud, with all boiled fiſh, you ſhould put a good deal 
of ſalt and horſe-raddiſh in the water, except mackrel, 
with which put ſalt and mint, parſley and feanel, which 


vou mult chop to put into the butter; and ſome. love 
ſcalded gooſeberries with them. And be ſure to boil 
your fiſh well; but take great care they don't break. 


To broil mactrel. 


Crkax them, cut off the heads, ſplit them, ſeaſon 
them with pepper and ſalt, flour them, and broil them 


| of a fine light brown. Let your ſauce be plain butter. 


T6 broil Weavers. 


Gur them and waſh them clean, dry them in a * 
cloth, pour them, then broil them, and have melted 


butter in a cup. They are fine fiſh, and cut as firm as 
a ſoal; but you muſt take care not to hurt yourſelf with 


the two ſharp bones in the head. . 


To bail a rarbet.”. 


"Tan t it in a good deal of ſalt and water an hour c or 
two, and, if it is not quite ſweet, ſhift your water five 
or ſix times; firſt pol a good deal of ſalt in the mouth 
and belly. 


In the mean time ſet on your fiſh- 3 with clean 


water and ſalt, a little vinegar, and a piece of horſe- 


Taddiſh, When the water boils, lay the turbut on a 
lilh· plate, Put it into the kettle, let it be well boiled, 
R. 3 | but 


1 D 1 — 2 1 * N 
WEL * 
"x * * 


98 THE ART OF COOKERY 


but take great care it is not too much done; when 
enough, take off the fiſh-kettle, ſet it before the fire, 
then carefully lift up the fiſh-plate, and ſet it acroſs 
the kettle to drain: in the mean time melt a good deal 
of freſh butter, and bruiſe in either the body of one 


or two lobſters, and the meat cut ſmall, then give it a 


boil, and pour it into baſons. This 1s the beſt ſauce; 
but you may make what you pleaſe. Lay the fiſh in 


the diſh. Garniſh with ſcraped horſe-raddiſh and lemon, 


and pour a few ſpoonfuls of ſauce over it. 


| 5 To lake a turbut. | 

Taxkx a diſh the ſize of your turbut, rub bitter all 
aver it thick, throw a little ſalt, a little beaten pepper, 
and half a large nutmeg, ſome parſley minced fine, and 
throw all over, pour in a pint of white wine, cut off 
the head and tail, lay the turbut in the diſh, pour ano- 


ther pint of white wine all over, grate the other half of 


the nutmeg over it, and a little pepper, ſome ſalt, and 


chopped parſley. Lay a piece of butter here and there 


all over, and throw a little flour all over, and then a 


good many crumbs of bread. Bake-it, and be ſure that 
it is of a fine brown; then lay it in your diſh, flir the 
ſauce in your diſh all together, pour it into a ſauce-pan, 


ſhake in a little flour, let it boil, then ſtir in a piece of 
butter, and two ſpoonfuls of catchup, let it boi}, and 


pour it into baſons. Garniſh your diih with lemon, and 
you may add what you fancy to the ſauce, as ſhrimps, 
anchovies, muſhrooms, Oc. If a ſmall turbut, half the 
wine will do. It eats finely thus: lay it in a diſh, ſkim 
off all the fat, and pour the reit over it. Let it ſtand 
till cold, and it is good with vinegar, and a fine diſh to 
ſet out a cold table. | | 


T0 dreſs a jole of pickled ſalmon. 
_ Lav it in freſh water all night, then lay it in a fiſh- 


plate, put it into a large ſtew- pan, ſeaſon it with a lit- 


tle whole pepper, a blade or two of mace in a coarſe 


muſlin rag tied, a whole onion, a nutmeg bruiſed, a 


bundle of ſweet herbs and parſley, a little lemon- peel, 
put to it three large ſpoonfuls of vinegar, a pint of 
white wine, and a quarter of a pound of freſh 8 

EY | rolled 
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rolled in flour; cover it cloſe, and let it immer over a 


flow. fire for a quarter of an hour, then carefully take 
up your ſalmon, and lay it in your dith ; ſet it over hot 
water and cover it. In the mean time let your ſauce 


boil till it is thick and good. Take out the ſpice, oni- 


on and ſweet herbs, and pour it over the fiſh. _ Garniſh 


with lemon. 


To-broil falmon.. 


Cur freſh. ſalmon into thick pieces, flour them and 
broil the m, lay them in your diſh, and have plain melt- 
ed butter in a cup. 


Baked ſalmon. 


Taxr a little piece cut into ſlices about an inch thick, 


butter the diſh that you would ſerve it to table on, lay 
the ſlices in the diſh, take off the ſkin, make a force- 


meat thus: take the fleth of an eel, the fleſh of a ſal- 
mon, an equal quantity, beat in a mortar, ſeaſon it 
with beaten pepper, ſalt, nutmeg, two or three cloves, 
ſome pariley, a few mu{hrooms, a piece of butter, and 
ten or a dozen coriander-{ceds beat fine. Beat all to- 
gether, boil the crumb of a halfpenny roll in milk, 


: beat up four eggs, ſtir it together till it is thick, let it 


cool and mix it wel together with the reſt ; then mix 
all together with four raw eggs ; on every flice lay this 
force- meat all over, pour a very little melted butter over 
them, and a few crumbs of bread, lay a cruſt round the 
edge of the diſh, and {tick oyſters round upon it. Bake 
it in an oven, and when it is of a very fine brown ſerve 
it up; pour a little plain butter (with a Jittle red wine 


im it) into the diſh, and the juice of a lemon: or you 


may bake it in any diſh, and when it is enough lay the 
{lices into another dith.. Pour the butter and wine into 
the diſh it was baked in, give it a boil, and pour it in- 
to the diſh. Garniſh with lemon. This is a fine diſh. 


Squeeze the juice of a lemon in. 


To broil MACK rel whole. 


Cup off their heads, gut them, waſh them clean, 


pull out the roe at the nec 1 boil it in a little water, 
then 
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then bruiſe it with a ſpoon, beat up the yolk of an egg, 
with. a little nutmeg, a little lemon-peel cut fine, a lit-- 
- tle thyme, ſome parſley boiled and chopped fine, a lit- - 


tle pepper and ſalt, a few crumbs of bread: mix all 
well en and fill. the mackrel; flour it well, and: = 


broil it nicely. Let your ſauce be plain n with a 7 
little catchup or walnut- pickle. ; & 
| To broil herrings.. | | | . 
z» Sears them, gu ut them, cut. off their heads, waſk | 0 
them clean, dry them in a cloth, flour them and broil 
them, but with your knife juſt oth them acroſs : take * 
the heads and maſh them, boil them in ſmall beer or * 
ale, with a little whole pepper and onion. Let it boll I P 
a quarter of an hour, then ſtrain it; thicken it with e 
butter and flour, and a good deal of muſtard. Lay: = 
the fiſh in the diſh, and pour the ſauce into a baſon, or | a 
plain melted butter and nnn. N 1 
| 75 foo oth. wht 1 . 
S them as above, fry them in butter, have re- *- 2 
dy a good many ontons peeled and cut thin. Fry them: „„ 
of a light brown with the herrings; lay the herrings in 5 
your diſh, and the onions round, butter and muſtard in 
a cup. You mult do them with a quick fire. 
Her he To dreſs herring and cabbage. | 
Bol. your cabbage. tender, then put it into a ſauce- "=" 
pan, and chop it with a ſpoon ; put in a good piece of 1 
butter, let it few, ſtirring it left it ſhould burn. Take 1 
ſome red herrings and ſplit them open, and toaſt them 8 
before the fire, till they are hot through. Lay the 4 


rpg. in a dith, and lay the W on it, and ſend 
it to table hot. 
Or piek your herrin, from the bones and throw all 
over your cabbage. Have ready a hot iron, and juſt ; 
hold it over the herring to make it hot, and ſend it 6 
en, quick. 1 t 
{ 
| 


3 18 + "Th - * 8 , * «xs by 5 . ” * 
5 989 ECON 

WW * 4 = 9 * 

o 1 N 


MADE PLAIN AND EASY. 201 


To make water-ſokey. ; 
Tak ſome of the ſmalleſt plaice or flounders you 
can get, waſh them clean, cut the fins cloſe, put them 
into a ſtew- pan, put juſt water enough to boil them in, 
a little ſalt, and a bunch. of parfley; when they are 
enough ſend them to table in a ſoup-diſh, with the li- 
quor to keep them hot. Have parſley and butter in a 
cup. | 1 50 | 


To ftew ah, 8 


Six, gut, and waſh them very clean in fix or eight 
Waters, to waſh away all the ſand: then cut them in 
pieces, about as long as your finger, put juſt water 
enough for ſauce, put in a ſmall onion ſtuck with cloves,. 
a little bundle of ſweet herbs, a blade or two of mace, 
and ſome whole pepper in a thin muſlin rag. Cover it 
cloſe, and let them itew very ſoftly. 8 
Look at them now and then, put in a little piece of 
butter rolled in flour, and a little chopped parſley. 
When you find they are quite tender and well done, 
take out the onion, ſpice, and ſweet herbs. Put in ſalt 
enough to ſeaſon it. Then diſh them up with the ſauce. 


To ftew eels with broth. 


Cr Axsx your eels as above, put them into a ſauce- 
pan with a blade or two of mace and a cruſt of bread. 
Put juſt water enough to cover them cloſe, and let 
them ſtew very ſoftly ; when they are enough, diſh them 
up with the broth, and have a little plain melted butter 
in a cup to eat the eels with. The broth will be very 
good, and it is fit for weakly and conſumptive conſti- 
tutions. | | | 

To dreſs a pike. | 

Gvr it, cleanſe it, and make it very clean, then turn 
it round with the tail in the mouth, lay it in a little 
diſh, cut-toafts three-corner- ways, fill the middle with 
them, flour it and ſtick pieces of butter all over; then 
throw a little more flour, and ſend it to the oven to 
bake : or it will do better in a tin oven before the wo, 

« | then 
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then you can baſte it as you will. When it is done lay 


it in your diſh, and have ready melted -butter, with an 
anchovy io ed in it, and a few oyſters or ſhrimps 3 


and if there is any liquor in the diſh it was baked in, 
add it to the ſauce, and put in juſt what you fancy. 
Pour your ſauce into the diſh. Garniſh it with toaſt 
about the fiſh, and lemon about the diſh. You ſhould 
have a pudding i in the belly, made thus: take grated 
bread, two hard eggs chopped fine, half a nutmeg 


grated, a little lemon- peel cut fine, and either the roe 


or liver, or both, if any, chopped fine; and if you 5 


have none, get either the piece of the liver of a cod, or 
| the roe of any fiſh, mix them all, together witha raw 
egg and a good piece of butter. Roll it up, and put 


it into the fiſh's belly before you bake. it. A haddock 


done 8 way eats very well. 


CY broil haddocks, when they Fo in high ſeaſon. 


Scart them, gut and waſh them clean, don't rip 


| au their bellies, but take the guts out with the gills; 


dry them in a clean cloth very well: if there be any roe 


or liver, take it out, but put it in again; flour them 
well, and have a clear good fire. Let your pridiron be 
hot and clean, lay them on, turn them quick two or 


three times for fear of ſticking; then let one fide be 
enough, and turn the other 1 Fo. 
lay ; a in a diſh, and have plain butter in a cup. 
They eat finely ſalted a day or two before you. dreſs 
them, and hung up to dry, or boiled with egg- ſauce. 
Newcaſtle is a RED place for ſalted haddocks. They 
come in barrels, and keep a great while. | 


N broil cod-ſounde. 


| You muſt firſt lay them in hot water a few minutes; 


take them out and rub them well with ſalt, to take off 


the ſkin and black dirt, then they will look white, then 
put them in water, and give them a boil. Take them 


out and flour them well, pepper and ſalt them, and 
broil them. When they are enough, lay them in your 
diſh, and pour melted butter and muttard into the Gif: 
Broil them Whole. 


** 


When that is done, | 


To fricaſey cod-ſounds. 


Crxxa them very well, as above, then cut them into 
little pretty pieces, boil them tender in milk and water, 


then throw them into a cullender to drain, pour them 
into a clean ſauce-pan, ſeaſon them with a little beaten 


mace and grated nutmeg, and a very little ſalt; pour to 


them juſt cream enough for ſauce and a good piece of 
butter rolled in flour, keep ſhaking your ſauce- pan round 


all the time, till it is thick enough ; then diſh it up, 


and garnith with lemon, 


To dreſs ſalmon au court-bouillon. 


AFrTzR having waſhed and made your ſalmon very 
clean, ſcore the fide pretty deep, that it may take the 
ſeaſoning, take a quarter of an ounce of mace, a quar- 
ter of an ounce of cloves, a nutmeg, dry them and beat 


them fine, a quarter of an ounce of black pepper beat | 


fine, and an ounce of ſalt. Lay the ſalmon in a nap- 
kin, ſeaſon it well with this ſpice, ent ſome lemon- peel 
fine, and parſley, throw all over, and in the notches put 


about a pound of freſh butter rolled in flour, roll it up 


tight in the napkin, and bind it about with packthread. 


Put it in a fiſh-kettle, juſt big enough to hold it, pour 
in a quart of white wine, a quart of vinegar, and as 


much water as will juſt boil it. I 


Set it over a quick fre, cover it cloſe; when it is 


enough, which you muſt judge by the bigneſs of your 


ſalmon, ſet it over a ſtove to ſtew till you are ready. 
Then have a clean napkin folded in the diſh it is to Jy 
in, turn 1t out of the napkin it was boiled in on the 
other napkin, Garniſh the dith with a good deal of 
parſley criſped before the fire. | 
For ſauce have nothing but plain butter in a cup, or 
horſe-raddiſh and vinegar. Serve it up for a firſt courſe. 


To dreſs falnon a la braiſe. 5 


TAKE a fine large piece of ſalmon, or a large ſalmon- 


trout, make a an thus; take a large eel, make it 
clean, ſlit it open, ta 
| | meat 
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ke out the bone, and take all the 
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meat clean from the bone, chop it fine, with two an- 
chovies, a little lemon-peel cut fine; a little pepper, 
and a grated nutmeg with parſſey chopped, and a very 
little bit of thyme, a few crumbs of bread, the yolk of 
an hard egg chopped fine ; roll it up in a piece of but- 
- ter, and put it into the belly of the fiſh, ſew it up, lay 
it in an oval ſtew-pan, or little kettle that will juſt hold 
it, take half a pound of freſh butter, put it into a ſauce- 
pan, when it is melted ſhake in a handful of flour, ſtir 
it till it is a little brown, then pour to it a pint of fiſh- 
broth, ſtir it together, pour it to the fiſh, with a bottle of 
white wine. Seaſon it with ſalt to your palate, put ſome 


mace, cloves, and whole pepper into a coarſe muſlin rag, 


tie it, put to the fiſh an onion, and a little bundle of 
fweet herbs. Cover it cloſe, and let it ſtew very ſoftly 
over a ſlow fire, put in ſome freſh muſhrooms, or pic- 


kled ones cnt ſmall, an ounce of truffles and morels cut 
ſmall; let them all ſtew together; when it is enough, 
take up your ſalmon carefully, lay it in your diſh, and 


Pour the ſauce all over. Garniſh with ſcraped horſe- 
raddiſh and lemon notched, ſerve it up hot. This is a 
fine diſh for a firſt courſe, _ 5 


Salmon in caſes. 


. Cur your ſalmon into little pieces, ſuch as will ly 
rolled in half ſheets of paper. Seaſon it with pepper, 


ſalt, and nutmeg; butter the inſide of the paper well, 
fold the paper A as nothing can come out, then lay 
them on a tin- plate to be baked, pour a little melted 


butter over the papers, and then crumbs of bread all 
over them. Do not let your oven be too hot, for fear 
of burning the paper. A tin oven before the fire does 


| beſt. When you think they are enough, ſerve them up 
juſt as they are. There will be ſauce enough in the pa- 
Pers. e | 


3 dreſs flat fiſh. 4 
In drefling all ſorts of flat fiſh, take grent care in 
the boiling of them; be ſure to have them enough, 
but do not let them be broke; mind to put a good 
deal of ſalt in, and horſe-raddiſh in the water, let 


1 your 


E. 2 my 
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your fiſh be well drained, and mind to cut the fins off. 


When you fry them, let them be well drained in a cloth, 
and floured, and fry them of a fine light brown, ei- 


ther in oil or butter. If there be any water in your 
diſh with the boiled fiſh, take it out with a ſpunge. 
As to your fried fiſh, a coarſe cloth is the beſt thing to 


| drain it on. 


75 dreſs ſalt 72 


Oro lag, which is the beſt ſort * Lalt- fiſh, Joy: i Wk | 


water twelve hours, then lay it twelve hours on a board, 

and then twelve more in water. When you bail it put 
it into the water cold: if it is good, it will take about 
fifteen minutes boiling ſoftly. Boil parfnips very ten- 


der, ſcrape them, and put them into a ſauce- pan, put 


to them ſome milk, ſtir them till thick, then ſtir in a 


good piece of butter, and a little ſalt; when they are 
enough lay them in a plate, the fiſh by itſelf dry, and 


butter and hard eggs chopped in a baſon. 
As to water-cod, that need only be belles and well 
ſkimmed. 


Scotch haddocks you mud ly in water all night. 


Vou may boil or broil them. If you broil, you mult | 


ſplit them in two. 


Vo may g garniſh your diſhes with hard 855 and 
rate 


To drefs 8 
as beſt of this ſort of fiſh are taken in the river 


Severn; and, when they are in ſeaſon, the fiſumongers 
and others in London have them from Glouceſter. But 
if you are where they are to be had _ you may 
dreſs them as you pleaſe. 


_ 


To fry lampreys. 


Bred them and ſave the blood, then waſh them in | 


hot water to take off the ſlime, and cut them into pieces. 
Fry them in a little freſh butter not quite enough, 
pour out the fat, put in a little white wine, give-the 
pan a ſhake round, ſeaſon it with whole pepper, nut- 


meg, ſalt, ſweet- herbs, and a bay-leaf, put in a few 


capers. a 8000 piece of * rolled up in flour, and 
| *-: 
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the blood; give the pan a ſhake round often, and cover pb 
them cloſe. When you think they are enough take pe 
them out, ſtrain the ſauce, then give them a boil + 
quick, ſqueeze in a little lemon and pour over the fiſh. cl 
Garniſh with lemon, and dreſs them juſt what way you || 4 
"ep: I 350 
To pitchcock eels. | 1 | 
You may fplit a large cel down the back, and joint | be 
the bones, cut it in two or three pieces, melt a little 4 
butter, put in a little vinegar and ſalt, let your eel ly p 
in two or three minutes; then take the pieces up one 3 
by one, turn them round with a little fine ſkewer, roll 3 


them in crumbs of bread, and broil them of a fine 
brown. Let your ſauce be plain butter, with the juice 
of lemon. 25 | | % 


To fry eels. 


Maxx them very clean, cut them into pieces, ſeaſon 5 _ 
them with pepper and ſalt, flour them and fry them in 
butter. Let your ſauce be plain butter melted, with 

. the juice of lemon. Be fure they be well drained from 
the fat before you lay them in the diſh. | 


79 broll cel. 


Taxx a large eel, ſkin it and make it clean. Open 
the belly, cut it in four pieces, take the tail end, ſtrip 
off the fleſh, beat it in a mortar, ſeaſon it with a little 
beaten mace, a little grated nutmeg, pepper, and ſalt, 
a little parfley and thyme, a little lemon- peel, an equal 
quantity of crumbs of bread, roll it in a little piece of 
butter; then mix it again with the yolk of an egg, 
roll it up again, and fill the three pieces of belly with 
it. Cut the ſkia of the eel, wrap the pieces in, and 
ſew up the ſkin. Broil them well, have butter and an 
anchovy for ſauce, with the juice of lemon. 


= owed Pp — ay ©: by 


e 


To farce eels with white ſauce. 


| Skin and clean your ee] well, pick off all the fleſh 
clean from the bone, which you muſt leave whole to 
the head. Take the fleſh, cut it ſmall and beat it in a 
mortar; then take half the quantity of erumbs of bread, 
. KD | beat 
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heat it with the fiſh, ſeaſon it with nutmeg and beaten 


pepper, an anchovy, a good deal of parſley chopped 


tine, a few truffles boiled tender in a very little water, 


chop them fine, put them into the mortar with the li- 
quor and a few muſhrooms ; beat it well together, mix 
in a little cream, then take it out and mix it well to- 
gether in your hand, lay it round the bone in the ſhape 
of the ee}, lay it on a buttered pan, drudge it well 
with fine crumbs of bread, and bake it. When it is 
done, lay it carefully in your diſh, have ready half a 
pint of cream, a quarter of a pound of freſh butter, 


and garniſh with lemon. 


To dreſs eels awith brown ſauce. 


| Skin and clean a large eel very well, cut it in pieces, 
put it into a ſauce-pan or ſtew-pan, put to it a quarter 


of a pint of water, a bundle of ſweet-herbs, an onion, 
ſome whole pepper, a blade of mace and a little ſalt. 
Cover it cloſe, and when it begins to ſimmer, put in a 


gil of red wine, a ſpoonful of muſhroom-pickle, a a 


piece of butter as big as a walnut rolled in flour : cover 
it cloſe, and let it ftew till it is enough, which you 
will know by the eel being very tender. Take up your 
eel, lay it in a dith, ſtrain your ſauce, give it a boil 
quick, and pour it over your fiſh. You muſt make ſauce 
according to the largeneſs of your cel, more or leſs. 
Garniſh with lemon. . 88 


To roaſt a piece ſturgeon. 
_ Ger a piece of freſh ſturgeon of about eight or ten 


pounds, let it ly in water and ſalt ſix or eight hours, 


with its ſcales on; then faſten it on the ſpit, and baſte 
it well with butter for a quarter of an hour, then with 
a little flour, then grate a nutmeg all over it, a little 
mace and pepper beaten fine, and falt thrown over it, 
and a few ſweet-herbs dried and powdered fine, and 


then crumbs of bread ; then keep baſting a little, and 
drudging with crumbs of bread, and with what falls 


from it till it is enough. In the mean time 

this ſauce : take a pint of water, an anchovy, a little 

piece of lemon-peel, an onion, a bundle of ſweet-herbs, 
E-. mace, 
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| mace, cloves, whole pepper, black. and white, a little 
piece of horſe-raddiſh ;. cover it eloſe, let it boil a quar- 


ter of an hour, then ſtrain it, put it into the ſauee - pan 


again, pour in a pint of white wine, about a dozen 
_ Oyſters and the liquor, two ſpoonfuls of catchup, two 


of walnut-pickle,. the inſide of a crab bruiſed fine, or 


lobſter, ſhrimps or prawns, a good piece of butter rol- 


led in-flour, a ſpoonful of muſhroom-pickle, or juice 


of lemon. Boil it all together ; when your fiſh is e- 


nough, lay it in your diſh, and pour the ſauce over it. 


Garniſh with fried toalts and lemon. 


To roaſt a fillet or collar of ſturgeon. 


TaxE a piece of freſh ſturgeon, ſcale it, gut it, take 


out the bones, and cut in lengths about ſeven or eight 
inches ; then provide ſome ſhrimps and oyſters chopped 


fmall, an equal quantity of crumbs of bread, and a 


little lemon-peel grated, ſome nutmeg, a little beaten 
mace, a little pepper and chopped parſley, a few ſweet- 
herbs, an anchovy, mix it together. When it is done, 
butter one ſide of your fiſh, and ftrew ſome of your 
mixture upon it; then begin to roll it up as dol⸗ 

poſſible, and when the firſt piece is rolled up, roll upon 
that another, prepared in the ſame manner, and bind 
it round with a narrow fillet, leaving as much of the 
fiſh apparent as may be; but you mult mind that the 
roll muſt not be above four inches and a half thick, 


or elſe one part will be done before the inſide is warm; 


therefore we often parboil the inſide roll before we roll 
it. When it is enough, lay it in your diſh, and pre- 
pare ſauce as above. Garniſh with lemon. 


Ta boil flurgeon.. 


v4 Cura. your ſturgeon, and prepare as much liquor . 
as will juſt boil it. To two quarts of water, a pint of 


vinegar, a ſtick of horſe-raddiſh, two or thres bits of 


lemon- peel, ſome whole pepper, ar bæyrlvaf, add a ſmall 


handful of ſalt. Boil your fiſh in this, and ſerve it 
with the following fauce: melt a pound of butter, dif-; 


ſolve an anchovy 1n-it, put in a blade or two of mace, 
bruiſe the body of a crab in the butter, a few ſhrimps, 
or craw-fiſh, a little catchup,. a little lemon. juice 
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ive it a boil, drain your fiſh well, and lay it in your 
diſh. Garnith with fried oyſters, ſliced lemon, and 


{craped horſe-raddiſh ; pour your ſauce into boats or 


baſons. So you may fry it, ragoo it, or bake it. 
E To crimp cod the Dutch way. _ 


Taxk a RY. of pump water, a pound of ſalt, then 
bol it halt an hour, ſkim it well, cut your cod into 


ſlices, and, when the ſalt and water has boiled half an 


hour, put in your fſhces. Two minutes is enough to 


boil them. Take them out, lay them on a ſieve to 
drain, then flour them, and broil them. FORTE what 
fauce © ws pleaſe. 


To eximp feate. 


Is muſt be cut into long flips croſs-ways, about an 


inch broad. Boil water and ſalt as above, then throw 


in your ſcate. Let your water boil quick, and about 


three minutes will boil it. Drain it, and ſend it to 
table hot, with butter and muttard in one b and 
butter and anchovy 1 in the other. 


Tea fricaſey ſeate, or thernback, white. 


Cur the meat clean from the bone, fins, Cc. and 
make it very clean. Cut it into little pieces, about an 
inch broad and two inches long, lay it in your ſtew- 
pan. To a pound of the fleſh put a quarter of a pint 
of water, a little beaten -mace, and grated: nutmeg, a 
little bundle of ſweet herbs, and a little ſalt; cover it, 
and let it boil three minutes. Take out the ſweet herbs, 


put in a quarter of a pint of good cream, a. piece of 


\ buiter, as big as a walnut, rolled in flour, a glaſs of 
white wine, keep ſhaking the pan all the while one way 


till it is thick and ſmooth ;_ then diſh It up, and n | 


with lemon. 


| 7 fricaſe y it "Wang | 
Tory your diſh as above, flour it, and fry it, of 


a fine brown, in freſh butter; then take it up, lay it 


before the fire to keep warm, pour the fat. out of the 


pan, ſhake in a little flour, and with a fhon ſtir in. » 


piece of butter as big as an egg ; ſtir it und till it is 


well mixed in the pan, then pour in a quarter of a 
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pint of water, ſtir it round, ſhake in a very little beaten 
pper, a little beaten mace ; put in an onion, and a 
ittle bundle of ſweet herbs, an anchovy, ſhake it round, 
and let it boil ; then pour in a quarter of a pint of red 
wine, a ſpoonful of catchup, a little juice of lemon, ſtir 
it all together, and let it boil. When it is enough, take 
out the ſweet herbs and onion, and put in the dan to 

| heat. | reg diſh it up, and garniſh with lemon. 


To fric of y foals white. 


| Sam, waſh, and cut your ſoals very clean, cut off 
their heads, dry them in a cloth, then with your knife 
very carefully cut the fleſh from the bones and fins on 
both ſides. Cut the fleſh long- ways, and then acroſs, 
ſo that each ſoal will be in eight pieces: take the heads 
and bones, then put them into a ſauce-pan with a pint 
of water, a bundle of ſweet herbs, an onion, a little 
whole pepper, two or three blades of mace, a little ſalt, 
a very little piece of lemon- peel, and a little cruſt of 
bread. Cover it cloſe, let it boil till half is waſted, 
then ſtrain it through a fine ſieve, put it into a der 
pan, put in the foals and half a pint of white wine, a 
little parſley chopped fine, a few muſhrooms cut ſmall, 
a piece of butter, as big as a hen's egg, rolled in flour, 
Frome in a little nutmeg, ſet all together on the fire, but 
keep ſhaking the pan all the while till rhe fiſh is enough. 
\ Then diſh it up, and gar niſh with lemon. 


To fricafy y foals brown. 


CrraxsE and cut your ſoals, boil the water as in the 
een receipt, flour your hiſh, and fry them in freſh 
butter F a fine light brown. Take the fleſh of a ſmall 
ſoal, beat it in a mortar, with a piece of bread, as bi 
as an hen's egg, ſoaked in cream, the yolks of two har 
eggs, and a — melted butter, a litile bit of thy me, 

a little parſley, an anchovy, ſeaſon it with nutmeg, mix 

all together, with the yolk of a raw egg and with 
= little floyr, roll it up into little balls, and fry 


them, but nyt too much. Then lay your fiſh and balls 
before the fire, pour out all the fat of the pan, pour in 
the liquor, which is boiled, w:th the ſpice and herbs, 
| flir 
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ſtir it round in the pan, then put in half a pint of red 
wine, a few truffles and morels, a few muſhrooms, a 
ſpoonful of catchup, and the juice of half a ſmall lemon. 


Stir it all together, and let it boil, then ſtir in 4 . | 
uce 
is of a fine thickneſs, put in your fiſh and balls, and, 


of butter rolled in flour; fur it round, when your 


when it is hot, diſh it up, put in the balls, and, 


your ſauce over it. * Garniſh with lemon. In che ff he 


manner dreſs a ſmall turbut, or any flat fiſn. 


To boll foals. 


'Taxs a pair of ſoals, make them clean, lay them | in 
vinegar, ſalt, and water, two hours; then dry them in 
a cloth ; put them into a ſtew- pan, put to them a pint 
of white wine, a bundle of {weet herbs, an onion ſtuck 


with fix cloves, ſome whole pepper, and a little ſalt; 


cover them, and Jet them boil. When they are enough, 


take them up, lay them in your diſh, ftrain the liquor, 5 
and thicken it up with butter and flour. Pour the ſauce 


over, and garniſh with ſcraped horſe-raddiſh and lemon. 
In this manner dreſs a little turbut. It is a genteel diſh 
for ſupper. You may add prawns or N or muſſels 
to the ſauce. 


To make a collar of fiſh in ragoo to lock like a breaf of veal 


colou rod , 


Taxs a large eel, ſkin it, waſh it clean, ani parboil 
it, pick off the fleh, and beat it in a mortar; ſeaſon it 
with beaten mace, nutmeg, pepper, ſalt, a few ſweet 
herbs, parſley, and a little lemon-peel chopped ſmall ; 
beat all well together with an equal quantity of cr awbs 


of bread ; mix it well together, then take a turbut, 


foals, ſcate, or thornback, or any flat fiſh that will roll 


cleverly. Lay the flat fiſh on the dreſſer, take away all 


the bones and fins, and cover your nih with the farce; 


then roll it up as tight as you can, and open the ſkin 


of your eel, and bind the collar with it nicely, ſo that 
it may be fat top and bottom, to ſtand well in the diſh; 
then butter an earthen diſh, and ſet it in upright ; flour 
it all over, and flick a piece of butter on the top, and 
round the edges, ſo that it may run down on the fiſh ; 
and let it 8 be well baked, but take great care it 15 not 
roke. 
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broke. Let there be a quarter of a pint of water in the 
4 
In the mean time take the water the ee] was boiled 
in, * all the bones of the fiſn. Set them on to boil, 
ſeaſon them with mace, cloves, black and white pep- 
per, ſweet herbs, an onion. Cover it cloſe, and let it 
eil till there is about a quarter of a pint ; then ſtrain 


to it a few truffles and morels, a few muſhrooms, 


two Tpoonfuls of catchup, a gil of red wine, a piece of 


butter, as big as a large walnut, rolled in flour. Stir 


all together, ſeaſon with ſalt to your palate, fave ſome 


of the farce you make of the ec] and mix with the yolk 
of an egg, and roll them up in little balls with flour, 
and fry them of a light brown. When your fiſn is enough, 


lay it in your diſh, ſkim all the fat off the pan, and pour 

_ the gravy to your ſauce. Let it all boil together till it 

is thick; then pour it over the roll, and put in your 
balls. Garniſh with lemon. 

Pzhis does beſt in a tin oven before thi fire, becauſe 
then _ can baſte it as yo _ This is a fine bot- 

tom-diſh, 


- o butter crabs or lobſters. | 
Taxs two crabs, or lobſters, being boiled, and col; 


take all the meat out of the ſhells and os mince it 


ſmall, and put it all together into a ſauce-pan ; add to 
n glaſs of white wine, two ſpoonfuls of vinegar, a 


nutmeg grated, then let it boi] up till it is ade hot. 


Then have ready half a pound of freſh but er, melted 
with an anchovy, and the yolks of two eggs beat up 
and mixed with the butter; then mix crabs, and butter 
all together, ſhaking the ſauce-pan conſtantly round till 
it is quite hot. Then have ready the great ſhell either 
of a crab or lobſter; Jay it in the midd 

pour ſome into the ſhell, and the reſt" in Title faucers 
round the ſhell, ſticking three-corner toaſts between the 
ſaucers, and round the ſhell. "TI is a fine ſide-diſn at 
a ſecond courſe. : 


To butter hlfters another Way. 


ParnorL your lobſters, then break the ſhells, ick 


out all the meat, cut it ſmall, take the meat out the 
body, 


e of your diſh, 
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body, mix it fine with a ſpoon in a little white wine : 
for example, a ſmall lobſter; one ſpoonful of wine put 
it into a ſauce-pan with the meat of the lobſter, four 
ſpoonfuls of white wine, a blade of mace, a little beater 
pepper and ſalt. Let it ſtew all —_— a few minutes, 
then ftir in a piece of butter, ſhake your ſauce- pan 
round till your butter is melted, put in a ſpoonful of vi- 
negar, and ſtrew in as many crumbs of bread as will 
make it thick enough. When it is hot, pour it into 
your plate, and garniſh with the chine of a lobſter eut 
in four, peppered, ſalted, and broiled. This makes a 
pretty plate, or a fine diſh, with two or three lobſters. 
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| You may add one tea-ſpoonful of fine ſugar to your ſauce. 1 

R To roaſt lobſters. | 
Bol your lobſters, then lay them before the fire, and | p 

| baſte them with butter, till they have a fine froth. Diſh. it 

them up with plain melted butter in a cup. This is as 1 


good a way to the full as roaſting them, and not half 
the trouble. „ ES 
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. 
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5 To make a fine diſh of lobſters... 


Tax three lobſters, boil the largeſt as above, and 
froth it before the fire. Take the other two boiled, and- 
butter them as in the foregoing receipt. Take the two: 
body-ſhells, heat them hot, and fill them with the but- 

” tered meat. Lay the large lobſter in the middle, and 
the two ſhells on each fide, and the two great claws of 
the middle lobſter at each end, and the four pieces of 
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chines of the two lobſters broiled, and laid on each end, A 
This, if nicely done, makes a pretty diſh. 7 * wo 


To dreſs a crab. „„ 3 


 Havixs taken out the meat, and cleanſed it from 
the ſkin, put it into a ifew-pan, with half a pint of 
white wine, a little nutmeg, pepper, and alt, over. a 
ſlow fire. Throw in a few crumbs of bread, beat up 
one yolk of an egg with one ſpoonful of vinegar, throw 
it in, then ſhake the ſauce-pan round. a minute, and. 
ſerve it up an a plate.. 1 
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To ftew prawns, ſhrimps, or crawfiſh. 
Picx out the tails, lay them by, (about two quarts)» 


take the bodies, give them a bruiſe, and put them into 


a pint of white wine, with a blade of mace. « Let them 


ſtew a quarter of an hour, ſtir them together, and ſtrain 
them; then waſh out the Tauce-pan, put to it the ſtrain- 
_ed liquor and tails: grate a ſmall nutmeg in, add a lit- 
_ tle falt, and a quarter of a pound of butter rolled in 
flour: ſhake it all together, cut a pretty thin toaſt round 

a quarter of a peck-loaf, toaſt it brown on both ſides, 
cut into fix pieces, lay it cloſe together in the bottom 
of your diſh, and pour your fiſh and ſauce over it. Send 


it to table hot. If it be crawfiſh, or prawns, garniſh 


your difh with ſome of the biggeſt claws laid thick 


round. Water will do in the room of wine, only add 
a ſpoonful of vinegar. 9 37 

85 To make ſcollops of oyſtere. 
Pur your oyſters into ſcollop ſhells for that purpoſe, 


ſet them on your gridiron over a good clear fire, let 
them ſtew till you think your oyſters are enough, then 
have ready ſome crumbs of bread rubbed in a clean nap= 
Ein, fill your ſhells, and ſet them before a good fire, and 
baſte them well with butter. Let them be of a fine 
brown, keeping them turning, to be brown all over 


alike; but a tin oven does them beſt before the fire. 


They eat much the beſt, done this way, though moſt 
people ſtew the oyſters firſt in a ſauce-pan, with a blade 


of mace, thickened with a piece of butter, and fill the 


ſhells, and then cover them with crumbs, and brown 
them with a hot iron: but the bread has not the fine 
taſte of the former. | 


To flew muſſels. 


Was them very clean from the ſand in two or three 
waters, put them into a ſtew-pan, cover them cloſe, 
and let them ftew till all the ſhells are opened; then 


take them out one by one, pick them out of the ſhells, 


and look under the tongue to ſee if there be a crab; 
if there is, you muſt throw away the muſſel; ſome 
will only pick out the crab, and eat the muſſel. When | 

| 8 | vou 
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you have picked them all clean, put them into a ſauce- 
pan; to a quart of muſſels put half a pint of the liquor 
ſtrained through a ſieve, put in a blade or two of mace, 
a piece of butter, as big as a large walnut, rolled in 
flour ; let them ſtew, toaſt ſome bread brown, and lay 


them round the diſh, cut three-corner ways; pour in the 


_ muſſels, and ſend them to table hot. 


Another way to flew muſſels. : 


Cxxàx and ftew your muſſels as in the foregoing re- 


ceipt, only to a quart of muſſels put in a pint of liquor, 


and a quarter of a pound of butter rolled in a very little 
flour. When they are enough, have ſome crumbs of 
| bread ready, and cover the bottom of your diſh thick, 


grate half a nutmeg over them, and pour the muſſels 
and ſauce all over the crumbs, and ſend them to table. 


| A third way to dreſs muſſels. 3 

STEew them as above, and lay them in your diſh; 
ſtrew your crumbs of bread thick all over them, then 
ſet. them before a good fire, turning the diſh round and 
round, that they may be brown all alike. Keep baſting 


them with butter, that the crumbs may be criſp, and 


it will make a pretty fide-diſh. You may do cockles 
the ſame way. e 


To How collops. 


Boi them very well in ſalt and water, take them 
out, and ſtew them in a little of the Jiquor, a little 
white wine, a little vinegar, two or three blades of 


mace, two or three cloves, a piece of butter rolled in 


flour, and the juice of a Seville orange. Stew them 
well, and diſh them up. | e | 


Jo ragoo oyſters. 


Tax a quart of the largeſt oyſters you can get, 
open them, ſave the liquor, and ſtrain it through a tine 
ſieve; waſh your oyſters in warm water; make a bat- 
ter thus: take two yolks of eggs, beat them well, grate 
in half a nutmeg, cut a little lemon-peel ſmall, a ous 
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deal of parſley, a ſpoonful of the juice of ſpinage, two 
ſpoonfuls of cream or milk, beat it up with flour to a 
thick batter, have ready ſome butter in a ſtew- pan, dip 
Four oyſters one by one into the batter, and have ready 
crumbs of bread, then roll them in it, and fry them 
quick and brown, ſome with the crumbs of bread, and 
ſome without. Take them out of the pan, and ſet them 
before the fire, then have ready a quart of cheſnuts 
' ſhelled and ſkinned, fry them in the butter; when they 
are enough, take them up, pour the fat out of the pan, 
ſhake a little flour all over the pan, and rub a piece of 
butter as big as a hen's egg all over the pan with your 
| ſpoon, till it is melted and thick; then put in the oyſter 
liquor, three or four blades of mace, ftir it round, put 
in a few Piſtacho nuts ſhelled, let them boil, then put 
in the cheſnuts, and half a pint of white wine, have 
ready the yolks of two eggs beat up with four ſpoonfuls 
of cream; ſtir all well together, when it is thick and 
fine, lay the oyſters in the diſh, and pour the ragoo 
over them. Garniſh with cheſnuts and lemon. 5 
You may ragoo muſſels the ſame way. You may 
leave out the Piſtacho nuts if you don't like them; but 
they give the ſauce a fine flavour, . 
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1 To ragoo endive. 

Tax ſome fine white endive, three heads, lay them 
in ſalt and water two or three hours, take a hundred 
of aſparagus, cut off the green heads, chop the reſt 
as far as is tender ſmall, lay it in ſalt and water, take 
a bunch of celery, waſh it, and ſcrape it clean, cut it 

in pieces about three inches long, put it into a ſauce- 
pan, with a pint of water, three or four blades of 
mace, ſome whole pepper tied in a rag, let it ſtew till 
it is quite tender; then put in the aſparagus, ſhake the 
ſauce-pan, let it ſimmer till the graſs is enough. Take 
_ the endive out of the water, drain it, leave one large 
head whole, the other leaf by leaf, put it into a ſtew- 
pan, put to it a pint of white wine; cover the pan 
cloſe, let it boil till the endive is juſt enough, then put 
in a quarter of a pound of butter rolled in flour, 
cover it cloſe, ſhaking the pan when the endive is 
enough. Take it up, lay the whole head in the * 
„ . 1 | an 
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and with a ſpoon take out the celery and graſs and lay 
round, the other part of the endive over that : then pour 
the liquor out of the ſance-pan into thE ſtew-pan, ſtir 
it together, ſeaſon it with ſalt, and have ready the yolks 

of two eggs, beat up with a quarter of a pint of cream, 
and half a nutmeg grated in. Mix this with the ſauce, 

keep it ſtirring alf one way till it is thick ; then pour 
it over your ragoo, and ſend it to table hot. on 


To ragoo French beans. | 

Tak a few beans, boil them tender, then take your 
ſtew-pan, put in a piece of butter, when it is melted 
ſhake in ſome flour, and peel a large omon, ſlice it and 
_ fry it brown in that butter: then put in the beans, ſhake 
in a little pepper and a little ſalt, grate a little nutmeg 

in, have ready the yolk of an egg and ſome cream ; 
tir them all together for a minute or two, and diſh 
To make good brown gravy. | 
'Taxe half a pint of ſmall beer, or ale that is not 
bitter, and half a pint of water, an onion cut ſmall, a 
little bit of lemon- peel cut ſmall, three cloves, a blade 
of mace, ſome whole pepper, a ſpoonſul of muſhroom- 
pickle, a ſpoonful of walnut pickle, a ſpoonful of catch- 
up and an anchovy ; firſt put a piece of butter into a 
ſauce-pan, as big as a hen's egg; when it is melted 
ſhake in a little flour, and let it be a little brown; then 
by degrees ſtir in the above ingredients, and let it boil 
a quarter of an hour, then ſtrain it, and it is fit for fiſh 
or roots. 1 | "4; 


To fricaſey ſkirrets. | 5 
Wasn the wots very well, and boil them till they are 
tender; then the ſkin of the roots muſt be taken off, 


cut in ſlices, and have ready a little cream, a piece of 
butter rolled in flour, the yolk of an egg beat, a little 


nd 


A" Chardrons 
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| Chardvoons. fried and buttered. 


You mot cut them about ten inches; and firing them ; ; 
then tie them in bundles like aſparagus, or cut them in 
ſmall dice; boil them like peas, toſs them up with pep 

ons; ſalt, and melted butter. 


| Chardoons d a la framage. 


Arrrx they are ſtringed, cut. them an inch long, 
ſtew them in a little red wine. til] they are tender; ſea- 
ſon with pepper and ſalt, and thicken it with a piece of 
| "butter rolled in flour; then pour them into your diſh, 
ſqueeze the juice of orange over it, then ſcrape Cheſhire 
cheeſe all over them, then brown it with a cheeſe · iron, 
* ſerve it up quick apd hot. 


To male a Scotch rabbit. 


ToasT a piece of bread very nicely on both Gdes, 
butter it, cut a ſlice of cheeſe about as big as the bread, 
toaſt it on both hides, and lay it on the bread. 


Te 3 a Welch rabbit. 


A Toler the bread on both fides, then toaſt the chiefs 
on one hide, lay it on the toaſt, and with a hot iron 
brown the. other be. You may rub it over with muſ- | 
rard. 


75 0 wake x an Engliſh rabbit. 


Tor a flice of bread brown on both ſides, then lay 
-it in a plate before the fire, pour a glaſs of red wine 
over it, and let it ſoak the wine up; then cut ſome © 
_ Cheeſe very thin, and lay it very tbick over the bread, 
and put it in a tin oven before the fire, and it will be 
toaſted and browned preſently. * it away hot. 


Or do it thus: 


Toer the bread and ſoak it in the wine, ; it be- 
2 the fire, cut your cheeſe in very thin flices, rub 
butter over the bottom of a plate, 5 the cheeſe on, 
pour in two or three Tpoonfuls of white wine, cover it 
with another play * * over a <haſbug-dilk of hot 

| 3 „ als 
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coals for two or three minutes, then ſtir it till it is done 
and well mixed. Vou may ſtir in a little muſtard ; when 

it is enough lay it on the bread, juſt brown it with a 
b Serve it away hot. 5 


Sorrel with eggs. | . — 
Fisgr, your ſorrel muſt be 11 boiled and well | 
ſtrained, then poach three 850 oft, and three hard, 
butter your ſorrel well, fry ſome three- corner toaſts 
brown, lay the ſorrel in the diſh, lay the ſoft eggs on 
it, and the hard between; ſtick the toaſt in and about 
it. Garniſh with quartered orange. | 


# fricaſey of artichoke bottoms. 


5 ? / : £54 
Takt them either dried or pickled; if dried, you 
muſt lay them in warm water for three or four hours, 

ſhifting the water two or three times; then have readyx 

a little cream, and a piece of freſh butter, ſtirred toge- 
ther one way over the fire till it is melted, then put in 
the \artichokes, and when. they are hot diſh them up. 


| To fry artichokes. . 
Fist blanch them in water, then flour them, fry 
them in freſh butter, lay them in your diflr and poun 
melted butter over them. Or you may put a little red | 3 
wine into the butter, and feaſon. with nutmeg, pepper WO. 
and ſalt. e PP 1 
| A white ſricaſey of muſhrooms. 3 
Take a quart of freſh muſhrooms, make them clean, 
put them into a ſauce-pan with three ſpoonfuls of wa- 
ter and three of milk, and a very little falt,. ſet them 
on a quick fire, and let them boil up three times; then 
take them off, grate in a little nutmeg, put in a little 
beaten mace, half a pint of thick cream, a piece of 
butter rolled well in flour, * it all together into the 
ſauce- pan, and muſhrooms a together, ſhake the ſauce- 
pan well all the time. When it is fine and thick, diſh. 
| them up; be careful they do not eurdle. You may ſtir 
. eee qurefully with « Ipoon all the time, 3 
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To make buttered haves. 


Bear up the yolks of twelve eggs, with half the 
whites, and a quarter of a pint of yeaſt, ſtrain them 
into a diſh, ſeaſon with ſalt and beaten ginger, then 
make it into a high paſte with flour, lay it in a warm 
cloth for a quarter of an hour; then make it up into 


little loaves, and bake them or boil them with butter, 


and put in a plaſs of white wine. Sweeten well with 


ſugar, Jay the loaves in the diſh, pour the ſauce over 


| them, and throw ſugar over the diſh, 


Brockley and eggs, 


Bo1L your brockley tender, ſaving a large bunch for 
the middle, and fix or eight little thick ſprigs to ſtick 


round. - Take a toaſt half an inch thick, toaſt it brown, 
as big as you would have it for your diſh or butter- 
plate, butter ſome Oo take ſix eggs, more or 


leſs as you have occafion, beat them well, put them in- 


to a ſauce-pan with a good piece of butter, a little ſalt, 

keep beating them with a ſpoon till they are thick 

_ enough, then pour them on the toaſt: ſet the big eſt 
bunch of brockley in the middle, aud the other 

pieces round and about, and garniſh the diſh round with 

little ſprigs of brockley. This is a pretty ſide-diſn, or 


ittle 


a corner plate. | 


Aſparagus and egg. 


Tosi a toaſt as big as you have occaſion for, but- 
ter it, and lay it in your diſh ; butter ſome 6550 as 


above, and lay over it. In the mean time boil ſome 


— tender, cut it ſmall, and lay it over the eggs. 
This makes a pretty ſide-diſn for a ſecond courſe, or a 
corner- plate. TO NE I T... 7-3 2: 


{ 


Breckley in ſallad. 25 
BRoCKLEY is a pretty diſh, by way of ſallad in the 
middle of a table. Boil it like aſparagus, (in the be- 
ginning of the book you have an account how to clean 
c, beat up with oil and vinegar, 


Or 


and a little ſalt, Garniſh with ſtertion buds. 
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Or boil it, and have plain butter in a cup: or farce 
French rolls with it, and buttered eggs together, for 
ohange: or farce your rolls with muſſels, done the fame 
way as oyſters, - only no wine. 8 
To male potatoe cales. | 
Taxx potatoes, boil them, peel them, beat. them in 
a mortar, mix them with the yolks of eggs, a little ſack, 
ſugar, a little beaten mace, a little nutmeg, a little 
oream or melted butter, work it up into a paſte; then 
make it into cakes, or juſt what ſhapes you pleaſe with. 
moulds, fry them brown in frefſi buttec, lay them in 
plates or diſhes,, melt butter. with ſack. and ſugar, and 
pour over them. N OR 


1 | pudding made thus. | 
Mix it as before, make it up in the ſhape of a pud- 
ding, and bake it; pour butter, ſack, and ſugar over it. 


To nale potatoes like à collar of veal or mutton. 


Max the ingredients as before; make it up in the 
| ſhape of a collar of veal, and with ſome of it make 
round balls. Bake it with the balls, ſet the collar. in 
the middle, lay the balls round, let your ſauce be half 
a pint of red wine, ſugar enough to ſweeten it, the yolks. 
of two eggs, beat up a little nutmeg, ſtir all theſe to- 
gether for fear of curdling; when it is thick enough, 
pour it over the collar... This 18. a pretty diſh for a tirtt 
or ſecond courſe. | 5 | 


mn Typ Broil potatoes: 5 . 
Fixstr boil them, peel them, cut them in two, broil 
them till they are brown on both fides ; then lay them 
in the plate or diſh, and pour melted butter over them. 


1 7 fry potatoes. 
Cor them into thin flices as big as a crown-pieee, 
fry them brown, lay them in the plate or diſh, pour 
_ melted butter, and ſack, and ſugar over them. Theſe. 
are a pretty corner-plate, itt 82 
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Boll your potatoes, peel them, and put them into a 


quarter of a pound of butter, ſtir it in, and ſerve it up. 


butter, in ſcollop-ſhells well; add ſome grated bread, 


à hot iron, and ſerve them up. 


wine and half a pound of butter, ſhaking the ſauce- 
pan one way all the time over the fire till they are thick 


over it, to ſerve them up. 


it is juſt tender; then throw it into a ſieve, drain all the 


of a French roll, add half a pint of cream to it, ſeaſon 


rol] into Jong pieces about as thick as your finger, fry 
them, poach fix eggs, lay them round on the . 4 


— — — weigh a - _— 4 

W 4 —— — _ a : X < - » — — a 

r OTE OY I OTTER ks. SE 7 . ER * EW we 1 * cu 2 — ” - x " 2 4 IE 6 
* fl — __ X _ = 6 — wp * > Said ets. i.” tals 4 = _— "x * * : P * 

* N 5 Ne a 2 2 : ** , 5 - © ay 3 8 * 4 1 * _ » * * 2 N 3 * 7 < : * 

1 Fan 76 HTY «ATE 08 RT" <a . : * IS hs. n ” * en eee * 2 <td 7 n rr 

* 9 9 3 * = * * 9 N * TR x 1 3 * 22 þ 8 3 N 9 4 k 

* - % , — — 1 
0 5 


222 THE ART OF COOKERY 
Maſhed potatoes. 


ſauce-pan, maſh them well; to two pounds of potatoes 
put a pint of milk, a little ſalt, ſtir them well together, | 
take care they don't ftick to the bottom, then take a | 


7, OY 
| Sxason them with falt and pepper, ſhred parſley, 


and let them ſtew for half an hour. Brown them with 


_ Buttered ſhrimps. wo 
Srrw two quarts of ſhrimps in a pint gf white wine, 
with nutmeg, beat up eight eggs, with a little white 


enough, lay toaſted ſippets round a diſh, and pour them 
To areſs ſpinage. | 5 
Pick and waſh your ſpinage well; put it into a ſauce- 

pan, with a little ſalt. Cover it clofe, and let it ſtew till 


liquor out, and chop it ſmall, as much as the quantity 


with falt, pepper, and grated nutmeg, put in a quarter | 
of a pound of butter, and ſet it a- ſtewing over the fire { 
a quarter of an hour, ftirring it often. Cut a French | 


ſtick the pieces of roll in and about the eggs. Serve it 
up either for a ſupper, or a fide-diſh at a ſecond courſe. 
| Steed ſpinage and eggs. | 
Pick and waſh your ſpinage very clean, put it into 
a ſauce-pan with a little ſalt; cover it eloſe, ſhake the 
pan often, when it is juſt tender, and, whilſt it is 
green, throw it into a ſieve to drain, lay it into your diſh. 
| : * ; : gt : : 5 In 


In the mean time have a ſtew-pan of water W. 
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break as many eggs into cups as you would poach. 


When the water boils, put in the eggs, have _ — 
lice ready to take them out with, lay them on the 


p1- 
nage, and garniſh the diſh with orange cut into quar- 
ters, with melted butter in a cup. | 


To boil ſpinage, when you have not room on the fire to do 
T it by itſelf. „ 

. Have a tin-box, or any other thing that ſhuts very 

cloſe, put in your ſpinage, cover it ſo cloſe as no water 

can get it, and put it into water, or a pot of liquor, or 

any thing you are boiling. It will take about an hour, 


if the pot or copper boils. In the ſame manner you may 


boil peas without water. 


Aſparagus forced in French rolls. 


Tax three French rolls, take out all the crumb, by 
firſt cutting a piece of the top-cruſt off; but be careful 


that the cruſt fits again the ſame place. Fry the rolls 
brown-1n freſh butter; then take a pint of cream, the 
volks of fix eggs beat fine, a little ſalt and nutmeg, ſtir 
them well together over a ſlow fire till it begins to be 
thick. Have ready a hundred of ſmall graſs boiled, then 
fave tops enough to ſtick the rolls with, the reſt cut 


ſmall and put into the cream, fill the loaves with them. 


Before. you fry the rolls, make holes thick in the top- 


_cruſt, and ſtick the graſs in; then lay on the piece of 


cruit, and ſtick the graſs in, that it may look as if it 


were growing. It makes a pretty fide-diſh at a ſecond 


courſe. 


5 To make oyſter haves. 1 
Fav the French rolls as above, take half a pint of 


oyſters, ſtew them in their own liquor, then take out 
the oyſters with a fork, ſtrain the liquor to them, put 


them into a ſauce-pan again, with a glaſs of white wine, 


a little beaten mace, a little grated nutmeg, a quarter 


of a pound of butter rolled in flour; ſhake them well 


together, then put them into the rolls; and thefe make 
a pretty ſide-diſn for a firſt courſe. You may rub in the 


crumbs of two rolls, and toſs up with the oyſters. 


To 
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To ftew parſnips. | | 
Boi them tender, ſcrape them from. the duſt, cue 
them into ſlices, put them into a ſauce- pan, with cream 
enough; for ſauce; a piece of butter rolled in flour, a 
little ſalt, and ſhake the ſauce - pan often. When the 


cream: boils, pour them into a plate for a corner-diſh,. 


or a ſide-difh at fupper.. 
' To. maſh parſnips. 


Bott them: tender, ſcrape them clean, then ſcrape all: 


_ the ſoft into a ſauce-pan, put as much milk or cream as 
will ſtew them. Keep them ftirring, and, when quite 
thick, ſtir in a good piece of butter, and ſend them to 


To frau cucumbers... 


Pare twelve cucumbers, and ſſice them as thick as 


a half-crown, lay them in a coarſe cloth to drain, and, 
when they are dry,. flour them and try. them. brown in 
freſh butter; then take them out with an egg-flice, lay 
them in a plate before the fire, and have ready one 

eucumber whole, cut a long piece out of the ſide, and 

ſcoop out all the pulp; have ready fried onions peeled 
and ſliced, and fried brown with the ſliced: cucumber. 
Fill the whole cucumber with the fried onion, ſeaſon 
with pepper and ſalt; put on the piece you cut out, and 
tie it. round with a packthread. Fry it brown, firſt flour- 


ing it, then take it out of the pan, and keep it hot; keep 


the pan on the fire, and with one hand put in a little 
flour, while with the other you ſtir it. When it is thick, 
put in two or three ſpoonfuls of water, and half a pint. 
of white or red wine, two ſpoonfuls of catehup, ſtir it 


together, put in three blades of mace, four cloves, half 


a nutmeg, a little pepper and ſalt, all beat fine toge - 
ther; ſtir it into the ſauce-pan, then throw in your cu- 
cumbers, give them a toſs or two, then lay the whole 


cucumbers in. the middle, the reſt round, pour the ſauce 
all over, untie the cucumbers before you lay it into the 


diſh. Garniſh the diſh with fried onions, and ſend it to 


table hot. This is a pretty ſide · diſſi at a firſt courſe. 


To 
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To ragoo French beans. 


Tak a quarter of a peck of French beans, ſtring 
them, do not ſplit them, cut them in three acroſs, lay 
them in ſalt and water, then take them out, and dry 
them in a coarſe cloth, fry them brown, then pour out 

all the fat, put in. a quarter of a pint of hot water, ſtir 
it into the pan by degrees, let it boil, then take a quar- 
ter of a pound of freth butter rolled in a very little flour, 
two ſpoonfuls of catchup, one ſpoonful of muſhroom- 
pickle, and four of white wine, an onion ſtuck with fix 
cloves, two or three blades of mace beat, haM a nutme 
grated a little pepper and ſalt; ſtir it all together for a 
few minutes, then throw in the beans; ſhake the pan 
for a minute or two, take out the onion, and pour them 
into your diſh. This is a pretty ſide-diſh, and you may 
garniſh with what you fancy, either pickled French 
beans, muſhrooms, or ſamphire, or any thing elſe, _ 
A ragoo of beans, with a force. 
Racoo them as above, take two large carrots, ſcrape 
and boil them tender, then maſh them in a pan, ſeaſon 
with pepper and ſalt, mix them with a little piece of 
6 butter and the yolks of two raw eggs. Make it into 
what ſhape you pleaſe, and baking it a quarter of an 
; hour in a quick oven will do, but a tin oven is the beſt ; 
* lay it in the middle of the diſh, and the ragoo round. 
I Serve it up hot for a firſt courſe. © 


Or this way, beans ragoo'd with cabbage. X 
Tax a nice little cabbage about as big as a pint- 
baſon; when the outſide leaves, top, and ſtalks, are cut 
off, half-boil it, cut a hole in the middle pretty big, 
take what you cut out and chop it very fine, with a 
few of the beans boiled, a carrot boiled and maſhed, 
anda turnip boiled; maſh all together, put them into 
a ſauce-pan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, ſtew them a few minutes 
cover the fire, ſtirring the pan often. In the mean time 
put the ee into a ſauce- pan, but take great care 
it does not fall to pieces; put to it four ſpoonfuls of 
2 dd | : | | | water, | 


226 THE ART Or COOKERY 


water, two of wine, and one of catchup; have a 
ſpoonful of muſhroom-pickle, a piece of butter rolled 


in a little flour, a very little pepper, cover it cloſe, and 


let it ſtew ſoftly till it is tender; then take it up care - 
fully and lay it in the middle of the diſh, pour your 


maſhed roots in the middle to fill it up high, and K 


ragoo round it. Vou may add the liquor the cabba 
was ftewed in, and fend it to table hot. This will 


2 for a top, bottom, middle, or fide-diſn. When 8 = 


are not to be had, you may cut carrots and turnips 
into little ſlices, and fry them: the carrots in little 
tuund ſlices, the turnips | in pieces about two inches 

long, and as thick as one's finger, and toſs them up in. 
the jon e 


Beans raged with parſnip . 


Taxz two large parinips, - ſcrape them clean, and 
| boil them in water. When tender, take them up, 
ſerape all the ſoft into a ſauce- pan, add to them four 
ſpoonfuls of eream, a piece of butter as big as a ben's- 
egg, chop them in the ſauce-pan well; and when they 
are quite quick, heap them up in the middle of the diſh, 
and the ragoo round. | 


Beant ragod'd auth potatoes. 
* two o pounds of potatoes ſoft, then cel them, 


put them inta a ſauce-pan, put to them half a pint of 


milk, ſtir them about, and a little ſalt * then ſtir in a 

quarter of a pound of butter, keep ſtirring all the time 

till it is ſo thick that you can't ſtir the ſpoon in it hardly 
for ſtiffneſs, then put it into a halfpenny Welſh diſh, firſt 
buttering the iſh. Heap them as high as they will. 

lie, flour them, pour a little melted butter over it, and 

then a few crum ee bread. Set it into a tin oven be- 

fore the fire; and when brown, lay it in the middle of 
the diſh, (take great care you 185 maſh. it), pour 
your ragoo round it, and ſend it to table hot. 


os 


7 ragoo celery. 


Waen and make a bunch of celery very clean, eut 


it in e about. twa inches long, But it into a ſtew - 
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pan with juſt as much water as will cover it, tie three 
or four blades of mace, two or three cloves, about 
twenty corns of whole pepper in a muſlin rag looſe, 


put it into the ſtew- pan, a little onion, a little bundle 
of ſweet herbs ; cover it cloſe, and let it ſtew ſoftly till 
tender; then take out the ſpice, onion and ſweet-herbs, 


put in half an ounce of truffles and morels, two - 


ſpoonfuls of catchup, a pill of red wine, a piece of 
butter as big as an egg rolled in flour, fix farthing 


French rolls, ſeaſon with ſalt to your palate, ſtir it all 
together, cover it cloſe, and let it ſtew till the ſauce js 
thick and good. Take care that the roll do not break, 
ſhake your pan often; when it is enough, diſh it up, 
and garniſh with lemon. The yolks of fix hard eggs, 
or more, put in with the rolls, will make it a fine diſh. 

This for a firſt courſe. N # OT ON 
If you would have it white, put in white wine in- 


ſtead of red, and ſome cream for a ſecond courſe. 


To razm muſhrooms. 


PesL and ſcrape the flaps, put a quart into a ſauee - 


pan, a very little ſalt, ſet them on a quick fire, let them 


| boil up, then take them off, put to them a gill of red 
wine, a quarter of a pound of butter rolled in a little 


flour, a little nutmeg, a little beaten mace, ſet it on the 
fire, ſtir it now and then; when it is thick and fine, 


| have ready the yolks of fix eggs hot and boiled in a 
bladder hard, lay it in tbe middle of your diſh, and pour 


the ragoo over it. Garniſh with broiled muſhrooms. 


A pretty diſh of eggs. * 


Boi fix eggs hard, peel them and cut them into 
thin ſlices, put a quarter of a pound of butter into the 


ſtew-pan, then put in your eggs and fry them quick. 


Half a quarter of an hour will do them. You muſt be 
very careful not to break them, throw over them pep- 


per, ſalt, and nutmeg, lay them in your diſh before 
the fire, pour out all the fat, ſhake in a little flour, and 
have ready two ſhalots cut ſmall ; throw them into the 


pan, pour in a quarter of a pint of white wine, a little 
Juice of lemon, and a little piece of butter rolled in 


flour. 
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flour. Stir all together till ĩt is thick; if you have not 
fauce enough, put in a little more wine, toaſt ſome thin 
 Nlices of . bread cut three- corner- ways, and lay round 
your diſh, pour the ſauce all over, and fend it to table 

hot. You may put ſweet wat on the toaſt, if it be a- 

0 9 - 


Egger a la tripe. 


Doi your eggs hard, take off the ſhells al cut 
_them'Jong-ways in four quarters, put a little butter into 
a an ſtew-pan, let it melt, ſhake in a little flour, ſtir it 

with a ſpoon, then put in your eggs, throw a little 
grated nutmeg all over, a little falr, a a good deal of 
ſhred parſley ; ſhake your pan round, pour in a little 
cream, toſs the pan round carefully, that you do not 
break the eggs. When your ſauce is thick and fine, 
take up your eggs, pour the ſauce all overithem, and 
garniſh with lemon. 


A fricaſe -y of 987. 
1 gh eggs hard, take off the ſhells, cut them 


into quarters, have ready half a pint of cream, and a 
quarter of a pound of freſh butter; ſtir it together over 
the fire till it is thick and ſmooth, lay the eggs in the 
diſh, and pour the ſauce all over. Garniſh with the 
hard yolks of three eggs cut in two, and en the 

edge of the diſh, | > 


4 rages BE cops. dent} 

Boi twelve eggs hard, take off the ſhells, 184 with 

a little knife very carefully cut the white acroſs long- 
ways, fo that the white may be in two halves, and the 
yolks whole. Be careful neither to break the Mie 
nor yolks, take a quarter of a pint of pickled muſh- 
rooms chopped very fine, half an_ounce of truffles and 
morels, boiled in three or four ſpoonfuls of water, ſave 
the water, and chop the truffles and morels very ſmall, 
| boil a little parſley, chop it fine, mix them together, | 

with the truffle-water you ſaved, grate a little nutme 

in, a little beaten mace, put it into a ſauce-pan with 
three ſpoonfuls of water, a gill of red wine, one ſpoon- . 
ful of catchup, a piece of butter as big as a large wal- 
| 1 nut, 
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nut, rolled in flour, ſtir all together, and let it boil. 
In the mean time get ready xour eggs, lay the yolks 
and whites in order in your diſh, the hollow parts of 
the whites uppermoſt, that they may be filled; take 
ſome crumbs of bread, and fry them brown and criſp, 
as you do for larks, with which fill up the whites of the 
: eggs as high as they will lie, then pour in your ſauce 
all over, and garniſh with fried crumbs of bread. This 
is a very genteel pretty diſh, if it be well done. | 
To broil eggs. 
Cur a toaſt round a quartern loaf, toaſt it brown, 
lay it on your diſh, butter it, and very carefully break 
Hx or eight eggs on the toaſt, and take a red-hot ſho- 
vel and hold over them. When they are done, ſqueeze. 
a Seville orange over them, grate a fittle nutmeg over 
it, and ſerve it up for a ſide-plate. Or you may poach 
your eggs, and lay them on a toaſt; or toaſt your 
bread criſp, and pour a little boiling water over it; 
ſeaſon it with a little ſalt, and then lay your poached 
eggs on it. : e 


To dreſs eggs with bread. — 


Tak a penny-loaf, ſoak it in a quart of hot milk 
for two hours, or till the bread is ſoft, then ſtrain it 
through a coarſe fieve, put to it two ſpoonfuls of orange- 
flour water, or roſe-water ; ſweeten it, grate in a little 
: nutmeg, take a little diſh, butter the bottom of it, 
break in as many eggs as will cover the bottom of the 
diſh, pour in the bread and milk, ſet it in a tin-oven 
before the tire, and half an hour will bake it; it will 
do on a chaffing-diſh of coals. Cover it cloſghefore 
the fire, or bake it in a {low oven. Fe | 


To farce eggr. 


Ger two cabbage-lettuces, ſcald them, with a few 
muſhreoms, parſley, ſorrel, and chervil; then chop 
them very ſmall, with the yolks of hard eggs, ſeaſoned 
with ſalt and nutmeg ; then ſtew them in I and 


when they. are enough, yu in a little cream,. then pour 
UV chop 


g 


them into the bottom o 
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chop them very fine with aarſley, nutmeg, and ſalt. 
Lay this round the brim of the diſh, and run a rod 


hot fire- ſhovel over it, to brown it. 


'- Be for ab lettuce. 


SCALD ſome cabbage-lettuce in fair water, ſqueeze 


: them well, then lice them and toſs them up in a ſauce- 


pan -with a piece of butter; ſeaſon them with pepper, 
ſalt, and a little nutmeg. Let them ſtew half an hour, 
chop them well together ; when they are enough, lay 
them in your diſh, fry ſome eggs nicely in butter and 


lay on them. Garnith with Seville orange. 


To fry eggs as round as balls.” 
Havixe a deep frying-pan, and three pints of cla- 


ified butter, heat it as hot as for fritters, and ſtir it 
with a ſtick, till it runs round like a whirlpool; then 
break an egg into the middle, and turn it round with 


your ſtick, till it be as hard as a poached egg; the 


whirling round of the butter will make it as round as 


a ball, then take it up with a lice, and put it in a diſh 


before the fire they will keep hot half an hour, and 


vet be ſoft; ſo you may do as many as you pleaſe. 
You may ſerve theſe with what you pleaſe, nothing 


better than ſtewed ſpinage, and garniſh. with wakes re 


To make an-egg as big as twenty, 


Pax r the yolks from the whites, On. them both | 


ſeparate through a ſieve, tie the yolks up in a bladder, 


in the form of a ball. Boil them hard, then put this 
ball into another bladder, and the whites round it; tie 
it up oval faſhion, and boil it. Theſe are uſed for 
grand fallads. This is very pretty for a ragoo, boil. 
five or kx yolks together, and lay in the middle of the 
ragoo of eggs; and ſo you eta make them of my ſize 


you Pleaſe. 


To walks a grand diſh of egg. 


You mult break as many eggs as the yolks will fill 
a pint baſon, the whites by themfelves, tie the yolks 
by- themſelves in a bladder round: boil them hard, 


tuen have a wooden bowl * will hold a quart, made 
Me 
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like two butter-difſhes, but in the ſhape of an egg, with 


a hole through one at the top. You are to obferve, 


when vou boil the yolks, to run a packthread through, 


and leaving a quarter of a yard hanging out. When 


the yolk is boiled hard, put it into the 'bowl-diſh 3 but 


be careful to hang it ſo as to be in the middle. The 
ſtring being drawn through the hole, then clap the two 
bowls together, and tie them tight, and with a funncl 
pour in the whites through the hole; then {top the hole 
cloſe, and boil it hard. It will take an hour. When 


it is boiled enough, carefully open it, and cur the ſtring 


cloſe. In the mean time take twenty eggs, beat them 


well, the yolks by themſelves, and the whites by them- 


ſelves; divide the whites into two, and boil them in 


bladders the ſhape of an egg. When they are boiled 
hard, cut one in two long-ways, and one croſs-ways, 
and with a fine ſharp knife cat out ſome of the white in 


the middle; lay the great egg in the middle, the two 


long halves on each fide, with the hollow part upper- 
moſt, and the two round flat between. Take an ounce 


of truffles and mores, cut them very ſmall, boil them in 
half a pint of water till they are tender, then take a 
pint of freſh muſhrooms clean picked, waſhed, aud 


| chopped {mall, and put into the truffles and morels. Let 
them boil, add a little ſalt, a little beaten nutmeg, a 


little beaten mace, and add a gill of piekled muſhrooms 
chopped fine. Boil fixtcen of the yolks hard in a blad- 
der, then chop them, and mix them with the other in- 


_ gredients ; thicken it with a lump of butter rolled in 


flour, ſhaking your ſauce-pan round till hot and thick, 
then fill the round with this, turn them down again, 


and fill the two long ones; what remains, ſave to put. 
into the ſauce-pan. Take a pint of cream, a quarter of 


a pound of buiter, the other four yolks beat fine, a gill 
of white wine, a gill of pickled muſhrooms, a little 


_ beaten mace, anda little nutmeg ; put all into the fauce- 


pan to the other ingredients, and ſtir all. well together 
one way till it is thick and fine; pour it over il, ae | 
garniſh with notched lemon. 20 ” I 
This is a grand Giſh at a ſecond courſe: or you may 
mix it vp vith 1ed wine and butter, auck it will do for a 


_ firit courſe. 
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To make a pretty diſh of «whites of eggs. 


 'Paxt the whites of twelve eggs, beat them up with 

four ſpoonfuls of roſe- water, a little grated lemon-peel, 
a little nutmeg, and ſweeten with ſugar: mix them 
well, boil them in four bladders, tie them in the ſhape 


of an egg, and boil them hard. They will take half 


an hour. Lay them in your diſh ; when cold, mix half 
a pint of thick cream, a gill of ſack, and half the juice 


of a Seville orange. Mix all together, ſweeten with 
fine ſugar, and pour over the eggs. Serve it up for 


a ſide-diſh at ſupper, or when you pleaſe. 


To dreſs beans in rages. 


Yov mult boil your beans ſo that the ſkins will flip 
off. Take about a quart, ſeaſon them with pepper, 


falt, and nutmeg, then flour them, and have ready 


ſome butter in a ſtew-pan, throw in your beans, fry 


them of a fine brown, then drain them from the fat, 
and lay them in your diſh. Have ready a quarter of 


a pound of butter melted, and half a pint of blanched 


| beans boiled, and beat in a mortar, with a very little 
Pepper, ſalt, and nutmeg ; then by degrees mix them 


in the butter, and pour over the other beans. Garniſh 
with a boiled and fried bean, and fo on till you fill the 
rim of your diſh. They are very good without frying, 


and only plain butter melted over them. . 


* 


An amulet of beans. 


Branch your beans, and fry them in ſweet butter, 
with a little parſtey, pour out the butter, and pour in 


ſome cream. Let it ſimmer, ſhaking your pan; ſeaſon 


with pepper, falt, and nutmeg, thicken with three or 
four yolks of eggs, have ready a pint of cream thicken- 


ed with the yolks of four eggs, ſeaſon with a little ſalt, 


pour it in your difh, and lay your beans on the amulet, 
and ſerve it up hot. EN 
The ſame way you may dreſs muſhrooms, truffles, 


green peaſe, aſparagus, and artichoke-bottoms, ſpinage, 


ſarrel, 


ne. | 
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forrel, &c. all being firſt cut into ſmall pieces, or (bred 


To make a bean tanſcy. 


Tax two quarts of beans, blanch and beat them 


very fine in a mortar; ſeaſon with pepper, falt, and 


mace z then put in the yolks of fix eggs, and a quar- 
ter of a pound of butter, a pint of cream, half a pint 


of ſack, and ſweeten to your palate. Soak four Na- 


ples biſcuits in half a pint of milk, mix them with the 
other ingredients. Butter a pan, and bake it, then turn 
it on a diſh, and ftick citron and orange - peel candied, 


cut fmall, and ftuck about it. Garniſh with Seville 


range. 


To nale a awater tanſcy. 


"Tart twelve eggs, beat them very well, half a man- 
chet grated, and ſifted through a cullender, or half a 
penny roll, half a pint of fair water. Colour it with the 
juice of ſpinage, and one ſmall ſprig of tanſey beat to- 
gether; ſeaſon it with ſugar to your palate, a little ſalt, 
a ſmall nutmeg grated, two or three ſpoonfuls of roſe- 
water, put it into a ſkillet, {tir it all one way, and let 


it thicken like a haſty-pudding ; then bake it, or you 


may butter a ſtew- pan, and put it into. Butter a diſh,. 
and lay over it: when one kde is enough, turn it with 


the diſh, and flip the other ſide into the pan. When 


that is done, ſet it into a maſſereen, throw ſugar all 


over, and garniſh with orange. 


Peaſe Francoiſe. 


Fars a quart of ſhelled peaſe, cut a large Spaniſh? 
Onion, or two middling ones ſmall, and two cabbage or 
Sileſia lettuces cut ſmall, put them into a ſauce-pan, 


with half a pint of water, feaſon them with a little ſalt, 


a little beaten- pepper, and a little beaten mace and nut- 


meg. Cover them cloſe, and let them ſtew a quarter of 


an hour, then put in a quarter of a pound of freſh but- 
ter rolled in a little flour, a ſpoonful of catchup, a lit- 
tle piece of burnt butter as big as a nutmeg ; cover 
them cloſe, and let it ſimmer ſoftly an hour, often 
U- 3 ſhaking 


5 
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ſhaking the pan. When it is enough, Gs I up for a ; 


„ 


For an alteration you may ſtew the ingredients as 
above : then take a ſmall cabbage-lettuce, and half- 


boil it, then drain it, cut the ſtalks flat at the bottom, 
ſo that it will ſtand firm in the diſh, and with a knife 
very carefully cut out the middle, leaving the outſide 
leaves whole. Put what you cut out into a ſauce- pan, 
chop it, and put a piece of butter, a little pepper, ſalt, 


and nutmeg, the yolk of a hard egg chopped, a few 
dcbruwmbs of bread, mix all together, and, when it is hot, 
fill your cabbage ;z put ſome butter into a ſtew-pan, tie 


your cabbage, and fry it till you think it is enough, 
then take it up, untie it, and firſt pour the ingredients. 


of peaſe into your diſh, ſet the forced cabbage in the 


middle, and have: ready four artichoke-bottoms fried, 

and cut in two, and laid round the diſh. This will do 
for a top-diſh, 1 VVV 
„F 25-15 Goel peaſe with cream. £4 | 

| Taxe a quart of fine green peaſe, put them into 


a {tew-pan with a piece of butter, as big as an egg, 
rolled in a little flour, ſeaſon them with a 


dle of ſweet herbs, ſome parſſey chopped fine, a quarter 
of a pint of boiling water. Cover them cloſe, and let 
them ſtew very ſoftly half an hour, then pour in a quar- 
ter of a pint of good cream. Give it one boy}, and ſerve 
it up for a fide-plate. | | | 
| A farce meagre-cabbage. | 5 
Tart a white-heart cabbage as big as the bottom 


cok a plate, let it boil five minutes in water, then drain 


it, cut the ſtalk flat to ſtand in the diſh, then carefully 


open the leaves, and take out the inſide, leaving the 
outſide leaves whole. Chop what you take out very 


ſine, take the fleſh of two or three flounders or plaiſe 
clean from the bone; chop it, with the cabbage and 
the yolks and whites of four hard eggs, a handfu] of 
picked parſley, beat all. together m a mortar, with a 
quarter of a pound of melted butter; mix it up with 
the yolk of an egg, and a few crumbs of bread, = 

Is - | the 


- 


ittle ſalt and 
nutmeg, a bit of ſugar as big as a nutmeg, a little bun- 


n 
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the cabbaye, and tie it together, put it into a deep 
ſtew- pan, or ſauce-pan, put to it half a pint of water, 
a quarter of a pound of butter rolled in a little flour, 
the yolks of four hard eggs, an onion ſtuck with fix 
cloves, whole pepper and mace tied in a muſlin rag, 
half an ounce of truffles and morels, a ſpoonful of catch= - 
up, a few pickled muſhrooms ; cover it cloſe, and let it 
fimmer an hour. If you find it is not enough, you 
muſt do it longer. When it is done, lay it in your diſh, 
untie it, and pour the ſauce over it. e 

To farce cucumbers. 
Tx fix large cucumbers, cut a piece off the top, 
and ſcoop out all the pulp ; take a large white cabbage 
boiled tender, take only the heart, chop it fine, cut a 


large onion fine, ſhred ſome parſley and pickled muſh- 
rooms ſmall, two hard eggs chopped very fine, ſeaſon 


it with pepper, ſalt, and nutmeg ; ſtuff your cucumbers 
full, and put on the pieces, tie them with a packthread, 


and fry them in butter of a light brown ; have the fol- 


lowing ſauce ready : take a quarter of a pint of red 
wine, a quarter of a pint'of boiling water, a ſmall oni- 


on chopped fine, a little pepper and ſalt, a piece of but- 


ter as big as a walnut, rolled in flour; when the cu- 
cumbers are enough, lay them in your diſh, pour the 
fat out of the pan, and pour in this ſauce, let it boil, 
and have ready the yolks of two eggs beat fine, mixed 
with two or three ſpoonfuls of the . then turn them 
into the pan, let them boil, keep it ſtirring all the 
time, untie the ſtrings, and pour the ſauce over. Serve 


it up for a fide-diſh. Garniſh with the tops. 


To flew cucumbers. 


Tax ſix large cucumbers, ſlice them; take fix large 


onions, peel and cut them in thin flices, fry them both 


brown, then drain them and pour out the fat, put 
them into the pan again, with three ſpoonfuls of hot 


water, a quarter of a pound of butter rolled in flour, 


and a tea-ſpoonful of muſtard; feaſon with pepper 
and falt, and let them ſtew a quarter of an hour ſoft- 
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ly, ſhaking the pan often. When they are enough, 
diſh en up. | 
Fried celery. 5 W N 
Tax fix or eight heads of celery, cut off the green 
tops, and take off the outſide ſtalks, waſh them clean, 
and pare the roots clean: then have ready half a pint 
of white wine, the yolks of three eggs beat fine, and : 
a little ſalt and nutmeg 3 mix all well together with 4 
flour into a batter, dip every head into the batter, and 1 
fry them in butter. When enough, lay them in your _? 
diſh, and pour melted butter over them. . . 1 


+ 


Celery with cream. 


Wasn and clean fix or eigbt heads of celery, cut t them 
about three inches long, boil them tender, pour away 
all the water, and take the yolks of four eggs beat fine, 
half a pint of cream, a little ſalt and nutmeg, pour it 
over, keeping tne pan ſhaking all the chile. When it 
begins to be chick, diſh it up. 


C auliflowers "Gan, 


Tart two fine cauliflowers, boil them in milk and 

water, then leave one whole, and pull the other to 
- pieces; take half a pound of butter, with two ſpoonfuls 
3 of water, a little duſt of flour, and melt the butter in 
1 a ſtew-pan; then put in the whole caul:flower cut in 
NM two, and the other pulled to pieces, and fry it till it is 
ol a very light brown. Seaſon it with pepper and ſalt. 

When it is enough, lay the two halves in the middle, 

and pour the rell all over. 


f 


To take an oatmeal adding, | 


Taxes a pint of fine oatmeal, boil it in three pints of 
new milk, {tirring it till it is as thick as a haſty- pud- 
ding; Wie it off, and ſtir in half a pound of freſh but- 
ter, a little beaten mace and nutmeg, and a gill of ſack; 
then beat up eight eggs, half the whites, {tir all well 
together, lay pufi-paite all over the diſh, pour in the 
pudding, and bake it half an hour. Or you may boll 
it with a few currants, _— 


Tos. 


1 — — — 


E 


MADE PLAIN AND EASY. 237 


Te make a potatoe pudding, | 


Tax a quart of potatoes, boil them ſoft, peel them, 
and maſh them with the back of a ſpoon, And rub hem 
through a ſieve, to have them fine and ſmooth; ke 
half a pound of freſh butter melted, half a pound of 
fine ſugar, ſo beat them wel together till they are very 
ſmooth, beat fix eggs, whites and all, ſtir them in, and 
a glaſs of fack or brandy. You may add half a pourd 
of currants, boil it half an hour, melt butter with a 
glaſs of white wine ; ſweeten with ſugar, and pour over 


it. You may bake it in a diſh, with puff-paſte all 


round the diſh, and at the bottom. 


7 le a ſecond potatoe pudding. 


Bow two pounds of potatoes, and beat them in a 


_ mortar fine, beat in half a pound of melted butter, boil 


it half an hour, pour melted butter over it, with a glaſs 
of white wine on the juice of a Seville orange, and 
throw 1 all over the pudding and diſh. | 


To make a third fort of potatoe pudding. 


Taxs two pounds of white potatoes, boil them ſoft, 
Deel and beat them in a mortar, or ſtrain them through 


a ſieve till they are quite fine; then mix in half a pound 


of freſh butter melted, then beat up the yolks of eight 

958 gs and three whites, ſtir them in, and half a pound 
white ſugar finely pounded, half a pint of ſack, ſtir 

it well together, grate in half a large nutmeg, and ſtir 


in half a pint of cream, make a puff- paſte, and lay all 


over your diſh and round the edges; pour in the * 
dings and bake it of a fine light brown. 

For change, put in half a pound of currants; or you 
may ſtrew over the top half an ounce of citron and 
orange- peel cut thin, before you put it into the oven. 


To make an orange pudding. 


| 1 the yolks of ſixteen eggs, beat them well, with 

half a pound of melted butter, grate in the rhind of two 

fine Seville oranges, beat 1 in half a pound of fine ſugar, 
? twa 
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two ſpoonfuls of orange-flower water, two of roſe-wa- 
ter, a pill of ſack, half a pint of cream, two Naples | 
biſcuits, or the crumb of a halfpenny roll ſoaked in the 
cream, and mix all well together. Make a thin puff- 
aſte, and lay all over the dith and round the rim, pour 


m the pudding and bake 1 it, It will take about as "_ 
baking as a cuſtard. 


To make a ſecond fort if orange pudding. 


Vou muſt take ſixteen yolks of eggs, beat them fine, 
mix them with half a pound of freſh butter melted, 
and half a * of fugar, a little roſe-water, and a 
little nutmeg. Cut the peel of a fine large Seville 
orange fo thin as none of the white appears, beat it 
fine in a mortar till it is like a paſte, and by degrees 
mix in the above ingredients all together; then lay a 


puff paſte all over the diſh, Pour in the ingredients, and 
| bake it. 


7 make a third orange pullilhg. 


You mult take two large Seville oranges, and grate 
off the rhind as far as they are yellow; then put your 
oranges in fair water, and let them boil till they are 

tender. Shift the water three or four times to take out 
the bitterneſs; when they are tender, cut them open 
and take away the ſeeds and firings, and beat the other 
part in a mortar, with half a pound of ſugar, till it is a 
paſte; then put to it the yolks of fix eggs, three or 
four ſpoonfuls of thick cream, half a Naples biſeuit 
"ory mix theſe together, and melt a pound of freſh 

utter very thick, and ftir it well in. When it is cold, 
put a littie thin pufſ-paſte about the bottom and rim of 
your diſh ; pour in the ingredients, and bake it about 
three quarters of an hour. op 


To make a aan orange pulling. 


You mult take the outſide rhind of three Seville oran- 
ges, boil them in ſcveral waters till they are tender, 
then pound them in a mortar, with three quarters of a 
pound of ſugar; then blanch half a pound of ſweet al- 
monds, beat them very fine with roſe-water to keep 

| | os 
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them Nom oiling, then beat ſixteen eggs, but fix whites, . 
a pound of freſh butter, and beat all theſe togeth 1 
it is light and hollow; then lay a thin uff paſte Il 
over a diſh, and Pur in the ingredients. Bake it with 
your tarts. 8 ä 


To make a lemon pudding. | 


GRrare the outſide rhind of two clear lemons : then 
grate two Naples biſcuits and mix it with the grat 4 peel, 
and add to it three quarters of a pound of white ſugar, 
twelve yolks of age and half the whites, three quar- 
ters of a pound of melted butter, half a pint of thick 
cream ; mix all well together, lay a puff- paſte all over 
the diſh, pour the ingredients in, and bake it. An hour 
will bake it. | | 


To make an almond pudding. 

BLancn half g pound of ſweet almonds, and four 
bitter ones, in Märm water, take them and pound them 
in a marble mortar, with two ſpoonfuls of orange - flow 
er-water, and two of roſe-water, a gill of ſack; mix in 
four grated Naples biſcuits, three quarters of a pound 
of melted butter; beat eight eggs, and mix them with 
a quart of cream boiled, grate in half a nutmeg and a 
quarter of a pound of ſugar ; - mix all well together, : 
make a thin puff-paſte and lay all over the diſh, pov: in 
the ingrecuevts and bake it. 


To boil an almond pudding. 


haw a pound of ſweet almonds as ſmall as poſſible, 
with three ſpoonfuls of roſe water, and a gill of ſack or 
white wine, and mix in half a pound of freſh butter 
melted, with five yolks of eggs and two whites, a quart 
of cream, a quarter of a pound of ſugar, half a nut- 
meg grated, one ſpoonful of flour and three ſpoonfuls 
of crumbs of white breed; mix all well together, and 
boil it, It will take balf an don boiling. 


To 
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* To make a 4 pudding. ; 
Ler half a pound of ſagoe be waſhed well in thive 


or four hot waters, then put to it a quart of new milk, 


and let it boil rogether till it is thick; flir it carefully, 
(for it is apt to burn), put in a ſlick of cinnamon when 


you ſet it on the fire: when it is boiled take it out: 
before you pour it out, ſtir in half a pound of freſh but- 
ter, then pour it into a pan, and beat up nine eggs, 
with five of the whites and four ſpoonfuls of ſack; fiir 
all together, and ſweeten to your taſte. Put in a quar- 
ter of 
and juſt plumped in two ſpoonfuls of ſack and two of : 


a pound of currants clean waſhed and rubbed, 


roſe-water ; mix all well together, lay a puff-paſte over 


a diſh, pour in the ingredients and bake it. 
To make a mullet puddings - 


You muſt get half a pound of millet ſeed, and after 
it is waſhed and picked clean, put tel 


half a pound of 


ſugar, a whole nutmeg grated, and three quarts of 


milk. When you have mixed all well together, break 
in half a pound of freſh butter; butter your diſh, pour: ; 


it in and bake it. 


To make a carrot pudding. 


You muſt take a raw carrot, ſcrape it very clean and 
crate it; take half a pound of the grated carrot, and 


a pound of grated bread, beat up eight eggs, leave out 


half the whites, and mix the eggs with half a pint of 
cream; then ſtir in the bread and carrot, half a 
pound of freſh butter melted, half a pint of ſack, 


and three ſpoonfuls of orange-flower water, a nut- 


meg grated. Sweeten to your palate. Mix all well 


> together, and if it is not thin enough, ſtir in a little 
new milk or cream. Let it be of a moderate thickneſs, 


lay a puff-paſte all over the diſh, and pour in the in- 


gredients. Bake it; it will take an hour's baking. Or 
you may boil it, but then you mult melt butter, nd 
put in white wine and ſugar. | 


A ſecond 
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A fecond carrot pudding. 


£ Ger two penny loaves, pare off the cruſt, ſoak them 

in a quart of boiling milk, let it ſtand till it is cold, 

then grate in two or three large carrots, then put in 

eight. eggs well beat, and three quarters of a pound of 

3} freſh butter melted, grate in a little nutmeg, and ſweet- 

en to your taſte. Cover your diſh with puff: paſte, 
pour in the ingredients and bake it an hour. 


To make a coauſlip pudding. 
Hains got the flowers of a peck of cowflips, cut 
them ſmall and pound them ſmall, with half a pound 
of Naples biſcuits grated, and three pints of cream. 
Boil them a little; then take them off the fire and 
beat up ſixteen eggs, with a little cream and a little 
_roſe-water. Sweeten to your palate. Mix it all well 


„„ together, butter a diſh and pour it in. Bake it; and 
f when it is enough{Whrow fine ſugar over and ſerve it up. 
f N Note, New milk will do in all theſe puddings, when 
pou have no cream. i : 
„ To make a quince, apricot, or white-pear plumb pudding. 
SCALD your quinces very tender, pare them very thin, 
ſcrape off the ſoft ; mix it with ſugar very ſweet, put in 
y a little ginger and a little cinnamon. To a pint of 
d. cream you muſt put three or four yolks of eggs, and 
t | ſtir it into your quinces till they are of a good thickneſs. 
f It muſt be pretty thick. So you may do apricots or 
5 white pear- plumbs. Butter your diſh, pour it in and 
A | bake it. FE | ER oy 
2 4 OY | / 
11 . To make a pearl barley pudding. | —— 
le Ger a pound of pearl barley, waſh it clean, put to 
131 it three quarts of new milk and half a pound of double 
1 refined ſugar, a nutmeg grated ; then put it into a deep 
Ir pan, and bake it with brown bread. Take it out of 
d | the oven, beat up fix eggs; mix all well up together, 
butter a diſh, pour it in, bake it again an hour, and it 7 
F will be excellent, | a od 3 
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Frites, beat it all well together, butter a diſh, and pour 
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To make a French barley pudding. | 
Por to a quart of cream fix eggs well beaten, half 


the whites, ſweeten to your palate; a little orange- 


flower water, or roſe-water, and a pound of melted but- 


ter; then put in ſix handfuls of French barley, that has 
been boiled tender in milk, butter a diſh, and put it in. 
It will take as long baking as a veniſon- Paſtx. 


85 To make an apple pudding. 1 
Taxx twelve large pippins, pare them, and take out 
the cores, put them into a ſauce- pan, with four or five 


ipoonfuls of water. Boil them till they are ſoft and 
thick; then beat them well, ſtir in a quarter of a pound 
of butter, a pound of loaf ſugar, the juice of three le- 
mons, the peel of two lemons, cut thin and beat fine 


in a mortar, the yolks of eight eggs beat; mix all well 


together, bake it in a flack oven; when it is near done, 


ay bake it in a | 


throw over a little fine ſugar. You 


To make an Italian pudding. 


** 


Tart a pint of cream, and ſlice in ſome French rolls, 


as much as you think will make it thick enough, beat 


putf-paſte at the bottom of the ih and round the edges, 
and bake it half an hour. e 


To make a rice pudding. 

Take a quarter of a pound of rice, put it into a 
ſauce-pan, with a quart of new milk, a ſtick of cinna- 
mon, fiir it often, to keep it from ſticking to the ſauce- 
pan. When it has boiled thick, pour it into a pan, 
Kir in a quarter of a pound of freth butter, and ſugar 
to your palate ; grate in half a nutmeg, add three or 
four ſpoonfuls of roſe water, and ſtir all well together; 
waen 1t is cold, beat up eight eggs, with half the 


it 


ten eggs fine, grate a nutmeg, butter the bottom of the 
_ diſh, lice twelve pippins into it, throw ſome orange- 
peel and ſugar over, and half a pint of red wine; then 
pour your cream, bread and 0 over it; firſt lay a 
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it in and bake it, You may lay a puff-paſt firſt all over 
| the diſh ; for change, put in a few currants and ſweet 
K 4 meats, if you chule it. e 1 
| A ſecond rice pudding. 
Ger half a pound of rice, put to it three quarfs of 


5 F milk, ſtir in half a pound of ſugar, grate a ſmall nut- 
þ 135 meg in, and break in half a pound of freſh butter; but- 
ter a diſh, and pour it in and bake it. You may add 
a quarter of a pound of currants, for change, If you 
| boil the rice and milk, and then ſtir in' the ſypar, you 
= may bake it before the fire, or in a tin-oven, You may 
4 add eggs, but it will be good without. | 
d | A third rice pudding. _ 
2  'Taxs fix ounces of the flour of rice, put it into a 
. quart of milk, and let it boil till it is pretty thick, ſtir- 
1 ring it all the while ; theu pour it into a pan, ſtir in 
7 half a pound of freth butter and a quarter of a pound 
4 of ſugar; whentgis cold, grate in a nutmeg, beat fix 
eggs with a ſpoUMul or two of ſack, beat and ſtir all 
well together, lay a thin puff-paite on the bottom ot 
your dith, pour it in and bake it. = 
% | To boil a cuſtard pudding. 7 „ 
he Taxr a pint of cream, out of which take two or 
e- three ſpoonfuls, and mix with a ſpoonful of fine flour; 
en fet the reſt to bail. When it is boiled, take it off, and 4 
a ſtir in the cold cream, and flour very well; when it 
8, is cc, beat up five yolks and two whites of eggs, and "$3 
5 ſtir iu a little ſalt and ſome nutmeg, and two or three 
poonfuls of ſack; ſweeten to your palate; butter a 
wooden bow], and pour it in, tie a cloth over it, and 
_ boil it half an hour. When it is enough, untie the 
= cloth, turn the pudding out into your} diſh, and pour. 
. melted butter over it. LEA | 99 
50 5 To mate a flour pudding. | 
3 Takk a quart of milk, beat up eight eggs, but four 
T; of the whites, mix with them a quarter of a pint of 
«> milk, and flir into that four large ſpoonfuls of flour, 
dur beat it well together, boil fix bitter almonds in tuo. 
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| fpoonfuls of water, pour the water into the eggs, 


blanch the almonds and beat them fine in a mortar; 
then mix them in, with half a large nutmeg and a tea- 
fnoonful. of ſalt, then mix in the reſt of the milk, flour 


your cloth well and boil it an hour; pour melted butter 


over it, and ſupar if you like it, thrown all over. Ob- 
ſerve always, in bailing peddings, that the water boils 
before you put them into the pot, and have ready, 
when they are boiled, a pan of clean cold water; juſt 
give your pudding one dip in, then untie the cloth, 

and it will turn out, without ſticking to the cloth, 


To make a batter pudding. 


Taxx a quart of milk, beat up fix eggs, half the 


whites, mix as above, ſix ſpoonfuls of flour, a tea- 
ſpoonful of ſalt, and one of beaten ginger; then mix 
all together, boil it an hour and a quarter, and pour 


melted butter over it. Vou may put in eight eggs, if 


you have plenty, for change, and balf à pound of 


prunes or currants. ** 


| To make a batter pudding without gl. 
Tak a quart of milk, mix fix ſpoonfuls of flour, 
with a little of the milk firſt, a tea-ſpoonful of ſalt, 


two tea-ſpoonfuls of beaten ginger, and two of the 
tincture of ſaffron; then mix all together, and boil it 
an hour. You may add fruit as you think proper. 


To make a grateful pudding. 
 Taxs a pound of fine flower, and a pound of white 
bread grated, take eight eggs, but half the whites, 
beat them up, and mix with them a pint of new milk, 
then ſtir in the bread and flour, a pound of raiſins 
ſtoned, a pound of currants, half a pound of ſugar, a 


little beaten ginger ; mix all well together, and either 


bake or bot] it. It will take three quarters of an hour's 
lyking. Put cream in, inſtead of milk, if you bave it. 


It will be an addition to the pudding. 


To make a bread pudding. 


Cyr off all the cruſt of a penny white loaf, and ſlice 
it thin into a quart of milk, ſet it over a chaffing-diſh 


af 


of coals till the bread has ſoaked up all the milk, then 
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put in a piece of ſweet butter, ſtir it round, let it ftand- 
till cold; or you may boil your milk, and pour over 
your bread and cover it up cloſe, it does full as well: 

then take the yolks of fix eggs, the whites of three, 


and beat them up with a little roſe- water and nutmeg,. 


a little ſalt and ſugar, if you chuſe it. Mix all well. 
together, and boil it half an hour. 5 


To make a fins bread pudding. 


'Taxs all the crumb of a ſtale penny-loaf, cut it thin, 
a quart of cream, ſet it over a flow fire, till it is ſcald- 


ing hot, then let it ſtand till it is cold, beat up the 


bread and cream well together, grate in ſome nutmeg, 


take twelve bitter almonds, boil them in two ſpoonfuls 


of water, pour the water to the cream and fir it in 
wich a little ſalt, ſweeten it to your palate, blanch the 


almonds and beat them in a mortar, with two ſpoonfuls 


of roſe or orange: flower water till they are a fine paſte ; 
then mix them by*egrees with the cream, till they are 
well mixed in the cream, then take the yolks of eight 


eggs, the whites of but four, beat them well and mix 


thein with your cream, then mix all well together. A 


wooden dith is belt to boil it in; but if you boil it in 
a cloth, he ſure to dip it in the. hot water and flour it 
well, tic it looſe and botk it half am hour. Be. ſure the 


water boils when you put it in, and keeps boiling al! 


the time. When it is enough, turn it into your diſn, 


melt butter aud put in two or three ſpoenfuls of white 
wine or ſack, give it a boil and -pour it over your pud- 
ding; then ſtrew a good deal of fine ſugar all over the 
pudding and diſh, and feadat to table hot. New milk 


wil do, when. you. cannot get cream. Vou may for 


change put in a few-currants.. 
T make an ordinary bread pudding. 
Tait two halfpenny rolls, ſlice them thin, eruſt 


and all, pour over them a pint of new milk boilin 


hot, cover them clofe, let eit Rand ſome hours to ſoak; 
then beat it well with a little melted butter, and beat 
up the yolks and whites of two eggs, beat all together 
well with a little falt. Boil it half an hour; when ic 
; X3 | 186. 
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is done, turn it into your diſh, pour melted butter and 
ſugar over it. Some love a little vinegar in the butter. 
It your rolls are ſtale and grated, they will do better; 
add a little ginger. You may bake it with a few cur- 
rants, 15 5 

To make a baked-bread pudding. 
Tak the crumb of a penny loaf, as much flour, the 
| yolks of four eggs and two whites, a tea-ſpoonful of 
ginger, half a pound of raifins toned, half a pound of 
currants clean. wafhed and picked, a little ſalt. Mix 
firſt the bread and flour, ginger, ſalt, and ſugar to your 
palate, then the eggs, and as much milk as will make 
it like a good batter, then the fruit, butter the diſh, 
pour it in and bake it. 2 3 


To make a boiled loaf. 
 Taxs a penny loaf, pour over it half a pint of milk 
boiling hot, cover it cloſe, let it ſtand till it has ſoaked. 
up the milk; then tie it up. in a cloth, and boil it a 
quarter of an hour. When it is done, lay it in your 
diſh, pour melted butter over it, 4nd throw ſugar all 
over; a ſpoonful of wine or roſe-water does as well in. 
the butter, or juice of Seville orange. A French 
manchet does beſt ; but there are little Toaves made on. 
Purpoſe for the uſe. A French roll or oat-cake does. 
very well. bailed. thus. 3 „ 


ON - To make a cheſnut pudding. | 

Pur a dozen. and a half of cheſnuts into a ſkillet or 
ſauce-pan of water, boi] them a quarter of an hour, 
then blanch and peel them and beat them in a marble 
mortar, with a little orange-flower or roſe- water and 
ſack, till they are a fine thin paſte ; then beat up twelve 
eggs with half the whites, and' mix them well, grate 
balf a nutmeg, a little ſalt, mix them with three pints 
of cream and half a pound of melted butter, ſweeten . 
it to your palate, and mix all together. Lay a puff- 
paſte all over the diſh, pour in the mixture and bake it. 
When you can't get cream take three pints of milk, 
| _ beat up the yolks of four eggs and ſtir into the * 
ä 8 | . et 
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| fet it over the fire, ſtirring it all the time till it is ſcald- 
ing hot, then mix it in the room of the cream. | 


To make a fine plain baked pudding. 


You muſt take a quart of milk, and put three bay- 
leaves into it. When it has boiled a little, with. fine 


flour, make it into a haſty- pudding, with a little ſalt, 


pretty thick; take it off the fire, and {tir in. half a 
pound of butter, a quarter of a pound of ſugar, beat 


up twelve eggs and half the whites, ſtir all well toge- 
ther, lay a puff-paſte all over the diſh and pour in your 
ſtuff, Half an hour will bake it. eh 

N T0 make pretty little cheeſe -curd puddings. RYE 
Vo mult take a gallon of milk, and turn it with 


runnet, then drain all the curd from the whey, put the 
_eurd into. a mortar, and beat it with half a pound of 


freſh butter till the butter and curd are well mixed.; 


then beat fix 6887 half the whites, and ſtrain them to 
a 


the curd, two Naples biſcuits, or half a penny roll 
grated ; mix all theſe together, and ſweeten to your 
palate ; butter your patty-pans, and fill them with the 
ingredients. Bake them, but don't let your oven be 
too hot; when they are done, turn them out into a 
diſh, cut citron and candied orange-peel into little nar- 
row bits, about an. inch long, and blanched almonds 
cut in long ſlips, {tick them here and there on the tops 
of the puddings, juſt as you fancy; pour melted butter 
with a little-ſack in it into the diſh, and throw fine 


{ſugar all over the puddings and diſh, They make a 


pretty ſide-diſn. | | 
To make an apricot pudding. 


Coppl E fix large apricots very tender, break them 


very ſmall, ſweeten them to your taſte. When they 
are cold, add fix eggs, only two whites well beat; mix 


them well together with «a pint of good cream, lay a 
puft-paſte all over your diſh and pour in your ingredi- 
ents, Bake it half an hour, don't let the oven be too 
hot; when it is enough, throw a little fine ſugar all 
over it, and fend it to table hot. 5 


0 
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7 make the Ipfaich almond. pudding. 


Srrer ſomewhat above three ounces of the crumb of 
white bread fliced, in a pint and a half of cream, or 

grate the bread, then beat half a pint of blanched al- 
monds very fine till they are like a paſte,. with a little 
orange-flour water, beat up the yolks of eight eggs, 
and the whites of four: mix all well together, put in 
a quarter of a pound of white ſugar, and ſtir in a little 
melted butter, about a quarter of a pound; lay a ſheet 
of puff-paſte at the bottom of your diſh, and pour in. 
the ingredients. Half an hour will bake it. | 


7 mate a vermicelli pudding: 


You muſt take the yolks of two eggs, and mix it up 
with as much flour as will make it pretty ſtiff, fo as you. 
ean roll it out very thin, like a thin wafer; and when- 
it is ſo dry as you can roll it up together without break-- 
ing, roll it as cloſe as you can; then with a ſharp knife 
begin at one end, and cut it as thin as you can, have 
fome water boiling, with a little falt in it, put in the- 
patte,. and juſt give it a boil for a minute or two; then. 
throw it into a ſieve to drain, then take a pan, lay a. 
layer of vermicelli and a layer of butter, and ſo on. 
When it is cool, beat it up well together, and melt the. 
reſt of the butter and pour on it; beat it well, (a pound 
of butter is enough, mix half with the paſte, and the 
other half melt), grate the crumb of a penny loaf, and: 
mix in; beat up ten eggs, and mix in a ſmall nutmeg 
e a gill of ſack, or ſome roſe- water, a tea- ſpoon- 
ul of falt, beat it all well together, and ſweeten it to 
your palate; grate a little lemon-peel in, and dry two 
large blades 8 and beat them fine. Vou may, 
for change, add a pound of currants nicely wathed and 
picked clean ; butter the pan or diſh you bake it in, 
and then pour in your mixture, It will take an hour 
and a half baking; but the oven mult not be too hot. 
If you lay a good thin cruſt round the bottom of the 
diſh or fides, it will be better. 0 


Pudding: 
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Pudding for little diſhes, 


You muſt take a pint of cream and boil it, and ſlit 
a halfpenny loat, and pour the cream hot over it, and 
cover it cloſe till it is cold; then beat it fine, and grate 
in half a large nutmeg, a quarter of a pound of ſugar; 
the yolks of four eggs, but two whites well beat; beat, 
it all well together. With the half of this fill four little - 
wooden diſhes ; colour one yellow with ſaffron, one red 
with e! green with the juice of ſpinage, and 
blue with ferup of violets; the reſt mix with an ounce 
of ſweet almonds blanched and beat fine, and fill a diſh. 
Your dithes mult be ſmall, and tie your covers over very 
cloſe with packthread. When your pot boils, put them 
in. An hour will boil them; when enough, turn them 
out in a diſh, the white one in the middle, and the four 
coloured ones round. When they are enough, melt 
ſome freſh butter, with a glaſs of ſack, and pour over, 
and throw ſugar all aver the diſh. T he white pudding - 
diſh muſt be of a larger ſize than the reſt ; and be ſure 
| fo butter your diſhes well before you put them in, and 

e fill them too full. 


7 male a fweetmeat Nbg: 
Pur a thin puff. paſte all over your diſh; then have 


candied orange, and lemon-peel, and citron, of each 

an ounce, flice them thin, and lay them all over the 

bottom of your diſh; then beat eight yolks of eggs, 

and two whites, near half a pound of ſugar, and half 
a pound of melted butter. Beat all well together; when 
the oven is ready, pour it on your ſweetmeats. An hour 
or leſs will bake It. The oven muſt not be too hot. 


22 male a fine plain pudling. 


Gir a quart of milk, put into it ſix 13 leaves, 
| boll it, then take out your leaves, and ſtir in as much 
flour as will make it a haſty- pudding pretty thick, take 
it off, and then ſtir in half a pound of butter, then a 
quarter of a pound of ſugar, a ſmall nutmeg grated, 
and twelve yolks and bs has 's of eggs well beaten. 


Mix 


8 
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Mix all well together, butter a diſh, and put in your 
Ruff, A little more than half an hour will bake it. 


To make a ratifia pudding. 


Gr r a quart of cream, boil it with four or five laurel- 


leaves; then take them out, and break in half a pound FP? 
of Naples biſcuits, half a pound of butter, ſome ſack, | 


nutmeg, and a little falt ; take it off the fire, cover it 


up, when it is almoſt cold, put in two ounces of blanch- 


ed almonds beat fine, and the yolks of five eggs. Mix 
all well together, and bake it in a moderate oven half 
an hour. Scrape ſugar on it as it goes into the oven. 


To make a bread and butter pudding. 


Ber a penny loaf, and cut it into thin ſlices of bread | 
and butter as you do for tea. Butter your diſh as you 


cut them, lay flices all over the diſh, then ſtrew a few 
currants clean waſhed and picked, then a row of bread 


and butter, then a few currants, and ſo on till all your 


bread and butter is in; then take a pint of milk, beat 
up four eggs, a little ſalt, half a nutmeg grated, mix 


all together with ſugar to your taſte 3 pour this over 


the bread, and bake it half an hour. A puſf-paite un- 


der does beſt. You may put in two ſpoonfuls of roſe- 


water. 


7 make a boiled rice-pudding, 


Havine got a quarter of a pound of the flour of 


rice, put it over the fire with a pint of milk, and keep 


it ſtirring conftantly, that it may not clod nor burn. 
When it is of a good thickneſs, take it off, and pour it 


into an earthen pan; ſtir in half a pound of butter 


very ſmooth, and half a pint of cream or new milk, 


ſweeten to your palate, grate in half a nutmeg and the 


outward rhind of a lemon. Beat up the yolks of fix 
eggs and two whites, beat all well together ; boil it 


either in ſmall china baſons or wooden bawls. When 
boiled, turn them into a diſh, pour melted butter over 
them, with a little ſack, and throw ſugar all over. 


To 
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To make a cheap rice-þ udding. . 
Gr a quarter of a pound of rice and half a pound | 


of raiſins ſtoned, and tie them in a cloth. Give the rice 
a great deal of room to ſwell. Boil it two hours: when 


it is enough, turn it into your diſh, and pour melted 


butter and ſugar over it, with a little nutmeg. 


To make a cheap plain rice- pudding. 


Ger a quarter of a pound of rice, tie it in a cloth, _ 


but give room for ſwelling. Boil it an hour, then take 


it up, untie it, and with a ſpoon ſtir in a quarter of a 
pound of butter, grate ſome nutmeg, and ſweeten to 


your taſte, then tie it up cloſe, and boil it another hour; 
then take it up, turn it into your diſh, and pour melted 
To make a cheap baked rice pudding. 
You muſt take a quarter of a pound of rice, boil 
it in a quart of new milk, {tir it, that it does not burn; 


when it begins to be thick, take it off, let it ſand till 
it is a little cool, then ſtir in well a quarter of a pound 
of butter, and ſugar to your palate ; grate a {mall nut- 
meg, butter your diſh, pour it in, and bake it. 


To make a [pinage pudding. | 


TaxE a quarter of a peck of ſpinage, picked and 
waſhed clean, put it into a fauce-pan, with a little falt, 
cover it cloſe, and, when it is boiled juſt tender, throw 
it into a ſieve to drain; then chop it with a knife, beat 


up ſix eggs, mix well with it half a pint of cream, and 


a ſtale rol} grated fine, a little nutmeg, and a quarter 
of a pound of melted butter ; ſtir all well together, 
put it into the ſauce-pan you boiled the ſpinage, and 


Keep ſtirring it all the time till it begins to thicken z 


then wet and flour your cloth very well, tie it up, and 


boil it an hour, When it is enough, turn it into your 


diſh, pour melted butter over it, and the. juice of a Se- 
ville orange, if you like it ; as to ſugar, you muſt add 
or let it alone, juſt to your taſte. You may bake it; 
but then you ſhould put in a quarter of a pound of ſu- 
F ral gar. 
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You may add biſcuit in the room of bread, if 


25 like it better. 


To make a qualing pudding, 
Ginn a pint of good cream, ſix eggs, and half the 


whites, beat them well, and mix with the cream; grate 


a little nutmeg in, 204 a little falt, and a little roſe- 


water, if it be agreeable; grate in the crumb of a half- 
nny roll, or a ſpoonful of flour, firſt mixed with a 


little of the cream, or a ſpoonful of the flour of rice, 
Which you pleaſe. Butter a cloth well, and flour it; 


then put in your mixture, tie it not too cloſe, and boil 


1t-half an hour fait, Be ſure the water boils before you 
| put it in. ET | 


7 make a cream e pudding. 


Tart: a quart of cream, boil it with a blade of mace, | 
and half a nutmeg grated, Jet it cool, beat up eight 
| 985 gs and three whites, ſtrain them well, mix a ſpoonful 


flour with them, a quarter of a pound of almonds 


blanched, and beat very fine, with a ſpoonful of orange- 


flower or roſe water, mix with the eggs, then by de- 
rees mix in the cream, beat all well together, take a 


thick cloth, wet it and flour it well, pour in your tuff, 


tie 1t cloſe, and boil it half an hour. Let the water boil 
all the time faſt; when it is done, turn it into your diſh, 


pour melted butter over, with a little ſack, and throw 


fine ſugar all over it. 


75 make a prune * 


Wh: a quart of milk, beat fix eggs, half the hives 
with half a pint of the milk and four ſpoonfuls of flour, 


a little ſalt, and two ſpoonfuls of beaten ginger; then 


by degrees mix in all the milk, and a pound of prunes, 


tie it in a cloth, boil it an hour, melt butter, and pour 
over it. Damſons eat well, done this way, in the room 
of prunes. 


To make a ee pudding. 


Tak a ſpoonful of flour, a ſpoonful of cream or 


milk, an egg, a Werbe nutmeg, ginger, and ſalt z mix 
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all together, and boil it in a little wooden diſh half an 
hour. You may add a few currants. 5 15 


To make an apple pudding. 
Makka good puff-paſte, roll it out half an inch thick, 
pare your apples, and core them, enough to fill the 


cruſt, and cloſe it up, tie it in a cloth, and boil it. If 


a ſmall pudding, two hours: if a large one, three or 
four hours. When it is enough, turn it into your diſh, 
cut a piece of the cruſt out of the top, butter and ſugar 
it to your palate; lay on the cruſt again, and ſend it 


to table hot. A pear pudding make the ſame way: and 


thus you may make a damſon pudding, or any fort of 


plumbs, apricots, cherries, or mulberries, and are very 


To make yeaſt dumplings. 
 FigsT make a light dough as for bread, with flour, 
water, ſalt, and yeaſt, cover with a cloth, and: ſet it 


before the fire for half an hour; then have a ſauce-pan 


of water on the fire, and, when it boils, take the 


_ dough, and make it into little round balls, as big as a 


large hen's egg; then flat them with your hand, and 
put them into the boiling water; a few minutes boils 
them. Take great care they don't fall to the bottom of 


the pot or ſauce-pan; for then they will be heavy; and 


be ſure to kecp the water boiling all the time. When 
they are enough, (which they will be in ten minutes 
or leſs), take them up, lay them in your diſh, and have 
melted butter in a cup. As good a way as any to ſave 
trouble, is to ſend to the baker's for half a quartern of 
dough, (which will make a great many), and'then you 
have only the trouble of boiling it. 


To make Norfolk dumplings. 


Mix a good thick batter, as for pancakes ; take half 
a pint of milk, two eggs, a little ſalt, and make it 
into a batter with flour. Have ready a clean ſauce-pan 


of water boiling, into which drop this batter. Be ſure 


the water boils faſt, and two or three minutes will boil 
them; then throw them into a ſieve to drain the water 


freſh 


3 
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freſh butter into them; eat them hot, and they are very 

good. 5 . 
5 To make hard dumplings. 

Mix flour and water, with a little ſalt, like a paſte, 

roll them in balls as big as a turkey's egg, roll them 

In a little flour, have the water boiling, throw them in 


the water, and half an hour will boil them. They are 


beſt boiled with a good piece of beef. You may add, 
for change, a few currants. Have melted butter in a cup. 


Another way to make hard dumplings. 


Rus into your flour firſt a good piece of butter, then 
make it like a cruſt for a pie; make them up, and bail 
them as above. _ DI „ I 

PETS To make apple dumplings. 58 
Maxx a good puff: paſte, pare ſome large apples, cut 
them in quarters, and take out the cores very nicely; 
take a piece of cruſt, and roll it round, enough for one 
apple: if they are big, they will not look pretty; ſo 
roll the cruſt round each apple, and make them round 


like a ball, with a little flour in your hand. Have a 


pot of water boiling, take a clean cloth, dip it in the 
water, and ſhake flour over it; tie each dumpling by 
itſelf, and put them in the water boihng, which keep 
boiling all the time; and if your cruſt is light and good, 


and the apples not too large, half an hour will boil 


them.; but, if the apples be large, they will take an 
Hour's botling. When they are enough, take them up, 
and Jay them in a diſn; throw tine ſugar all over them, 
and ſend them to table. Have good freſh butter melted 
in a cup, and fine beaten ſugar in a ſaucer, 


Another way to make apple dumplings. 3 = 


Maxx a good puff-paſte cruſt, roll it out a little 
thicker than a crown-piece, pare ſome large apples, 
and roll every apple in a piece of this paſte, tie them 
cloſe in a cloth ſeparate, boil them an hour, cut a little 
piece of the top off, and take out the core, take a tea- 


ſpoonful of lemon- peel ſhred as fine as poſſible, juſt give 
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it a boil in two ſpoonfuls of roſe or orange-flower wa- 


ter. In each dumpling put a tea-ſpoonful of this liquor, 
ſweeten the apple with fine ſugar, pour in ſome melted 
butter, and lay on your piece of cruſt again. Lay them 
in your diſh, and throw fine ſugar all over. 1 


To make a cheeſe-curd florendine. | 
Tart two pound of cheeſe. curd, break it all to pieces 


with your hand, a pound of blanched almonds finely 


pounded, with a little roſe-water, half a pound of cur- 
rants clean waſhed and picked, a little ſugar to your 
palate, ſome ſtewed ſpinage cut ſmall ; mix all well to- 
gether, lay a puff-paſte in a diſh, put in your ingredi- 
ents, cover it with a thin cruſt rolled and laid acroſs, 
and bake it in a moderate oven half an hour. As to 


the top-crult, lay it in what ſhape you pleaſe, either 


rolled or marked with an iron on-purpole. . 


| A florendine of oranges or apples. by | 
Ger half a dozen of Seville oranges, ſave the juice,- - 
take out the pulp, lay them in water twenty-four hours, 
{hift them three or four times, then boil them in three 


or four waters, then drain them. from the water, put 


them in a pound of ſugar, and their juice, boil them to 
a ſyrup, take great care they do not ftick to the pan 
you do them in, and ſet them by for uſe. When you 
uſe them, lay a puff-paſte all over the diſh, boil ten 
pippins pared, quartered, and cored, in a little water 
and ſugar, and ſlice two of the dbranges and mix with . 
the pippins in the diſh. Bake it in a flow oven with- 

cruſt as above, or juſt bake the cruſt, and lay in the 


ingredie nts... 


To make an artichoke pie. 


Bolt twelve artichokes, take off all the leaves and 
choke, take the bottoms clear from the ſtalk, make a 
good puft-paſte cruſt, and lay a quarter of a pound of 
E freſh butter all over the bottom of your pie; then 
ay a row of artichokes, ſtrew a little pepper, ſalt, and 

beaten mace over them, then another row, and fſtrew 
the reſt of your ſpice over them, put in a quarter of a 
pound more of butter in little bits, take half an ounce 
| 5 | A k 
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of truffles and morels, boil them in a quarter of a pint 


of water, pour the water into the pie, cnt the truffles 


and morels very ſmall, throw all over the pie; then 


have ready twelve eggs boiled hard, take only the hard 
yolks,. lay them all over the pie, pour in a gill of white 


wine, cover your pie, and bake it. When the cruſt is 
done, the pie is enough. Four large blades of mace, 


and twelve peppercorns well beat, will do, with a tea- 
ſpoonful of falt. 1 8 ? 8 
8 8 To. make @ fweet egg-pie. 

Mare a good cruſt, cover your diſh with it, then 


Have ready twelve eggs boiled hard, cut them. in ſlices, 
and Jay them in your pie, throw half a pound of cur- 
_ rants, clean waſhed and picked, all over the eggs, then 
beat up four eggs well, mixed with half a pint of white 

wine, grate in a ſmall nutmeg, and make it pretty 
ſweet with ſugar. You are to mind to lay a quarter of 


a pound of butter between the eggs, then pour in your 


wine and eggs, and cover your pie. Bake it half an 


hour, or till the cruſt is done. 


To mate a potatoe pie. | 


| Bout three pounds of potatoes, peel them, make a 
good cruſt and lay in your diſh; lay at the bottom half 
a pound of butter, then. 10 in your potatoes, throw 


over them three tea- ſpoonfuls of ſalt, and a ſmall nut- 


meg grated all over, lix eggs boiled hard. and chopped 
fine, throw all over, a tea- ſpoonful of pepper ſtrewed 
all over, then half a pint of white wine. Cover your pie, 
and bake it half an hour, or till the cruſt is enough. 


To make an onion pis. 


Wasn and pare ſome potatoes, and cut them in ſlices, 


peel ſome onions, cut them in ſlices, pare ſome apples, 
and ſlice them, make a goo cruſt, cover your diſh, 


lay a quarter of a pound of butter all over, take a 
quarter of 'an ounce of mace beat fine, a nutmeg gra- 


ted, a tea-ſpoonful of beaten pepper, three tea- fpoon - 


fuls of ſalt, mix all together, ſtrew ſome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer 


of. 
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of apples, and a layer of eggs, and fo on till you have 


filled your pie, ftrewing a little of the ſeaſoning be- 
tween each layer, and a quarter of a pound of butter 
Cloſe your pie, 
and bake it an hour and a half. A pound of pota- 


| toes, a pound of onions, a pound of apples, and twelve 


eggs Wi 1 do. N 
To male an orangeado pie. 


Maxe a good cruſt, lay it over your diſh, take two 
oranges, boil them with two lemons, till tender, in four 
or five quarts of water. In the laſt water, which there 
muſt be about a pint of, add a pound of loat+ ſugar, 
boil it, take them out and ſlice them into your pie; 
then pare twelve pippins, core them and give them one 


| boil in the ſyrup; lay them all- over the orange and 


lemon, pour in the ſyrup, and pour on them ſome 
orangeado ſyrup. Cover your pie, and bake it in a flow 


oven half an hour. 5 


|  Toy.make a ſkirret pie. | 

Taxt your {kirrets and boil them tender, peel them, 
ſlice them, fill your pie, and take to half a pint of 
cream the yolk. of an egg, beat fine with a little nut- 
meg, a little beaten mace and a little ſalt ; beat all to- 
8 hor well, with a quarter of a pound of freſh butter 
melted, then- pour in as: much as your difh. will hold, 
put on the top-cruft, and bake it half an hour. You. 
may put in ſome hard yolks of eggs; if you cannot get 
cream, put in milk, but cream is beſt. About two 


pounds of the root will (do.. 


| „ To male an apple pie. £ 
Maxx a good puff- paſte cruſt, lay: ſome round the 


Tides: of the diſh, pare and quarter your apples, and 
take out the cores, lay a row of apples thick, throw in 
half the ſugar you. defign for your pie, mince a little 


lemon- peel fine, throw over and ſqueeze a little lemon 
over them, then a few cloves, here and there one, then 
the reſt of your apples, and the reſt of your ſugar. 
You mult ſweeten to your palate, and ſqueeze a little 
more lemon. Boil the peeling of the apples and the 
| „ e cores 
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cores in ſome fair water, with a blade of mace; till it 
is very good; ſtrain it, and boil the ſyrup with a little 
ſugar till there is but very little and good, pour it into 
your pie, put on your upper cruſt, and bake it. You 
may put in a little quince or marmalade, if you pleaſe. 


Thus make a pear pie, but don't put in any quince. 
Vou may butter them when they come out of the ovenz 
or beat up the.yolks of two eggs and half a pint of 


cream, with a little nutmeg, ſweetened with ſugar, take 
off the lid, and pour in the cream. Cut the cruit in 


* 


little three · corner pieces, ſtick about the pie, and ſend 


it to table. 


To make à cherry pis. 


Mäx a good cruſt, lay a little round the ſides of 
your diſh, throw ſugar at the bottom, and lay in your 
fruit and ſugar at top. A few red currants does well 


with them; put on your lid, and bake in a ſlack oven. 


Make a plumb pie tbe ſame way, and a gooſeberry 
pie. If you would have it red, let it ſtand a good 
while in the oven, after the bread is drawn. A cuſtard. 


is very good with the gooſeberry pie. 
OT To make à ſalt-fiſh pie. 
. Ger a fide of ſalt-fiſb, lay it in water all night, next 


morning put it over the fire in a pan of water till it is 
tender, drain it, and lay it on the dreſſer, take off all 
the ſkin, and pick the meat clean from the bones, mince 


it ſmall, then take th&fcrumb of two French rolls, cut 


in ſlices, and boil it up with a quart of new milk, break 
your bread very fine with a ſpoon, put to it your min- 


ced ſalt-fiſh, a pound of melted butter, two ſpoonfuls 
of minced parſley, half a nutmeg grated, à little beaten 


pepper, and thxge tea-ſpoonfuls of muſtard, mix all well 
together, mak&#a good cruſt, and lay all over your diſh, 


and cover it up. Bake it an hour. 
To make a carp pie. 


Tax a large carp, ſcale, waſh, and gut it clean; 


take an ee], boil it juſt a little tender, pick off all the | 
meat, and mince it fine, with an equal quantity of 


crumbs 
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crumbs of bread, a few ſweet herbs, a lemon peel cut 
fine, a little pepper, ſalt, and grated nutmeg, an an- 
chovy, half a pint of oyſters parboiled and chopped 


fine, the yolks of three hard eggs cut ſmall, roll it up - 
with a quarter of a pound of butter, and fill the belly 


of the carp. Make a good cruit, cover the diſn, and 
lay in your carp; fave the liquor you boil your eel in, 
put in the cel bones, boil them with a little mace, whole 
pepper, an onion, ſome ſweet herbs, and an anchovy. 
Boil it till there is about. half a pint, ſtrain it, add to 


it a quarter of a pint of white wine, and a Jump. of 


butter mixed in a very little flour; boil it up, and pour 
into your pie. Put on the lid, and bake it an hour in 
a quick oven. If there be any force - meat left after fil- 


ling the belly, make balls of it, and put into the pie. 


If you have not liquor enough, boil a few ſmall ecls, to 


make enough to fill your diſh. 


„ To make à ſoal pie. 
Maxz-a good cruſt, cover your diſh, boil two pounds 
of eels tender, pick all the fleſh clean from the bones: 
throw the bones inte the liquor you boil the eels in, 
with a little mace and ſalt, till it is very good, and 
about a quarter of a pint, then ſtrain it. In the mean 


time cut the fleſh of your ee] fine; with a little lemon- 


peel ſhred fine, a little ſalt, pepper, and nutmeg, a few 
crumbs of bread, chopped parſley, and an anchovy ; 


melt a quarter of a pound of butter, and mix with it, 
thon lay:it in the diſh,. cut the fleſh of a pair of large 
| ſoals, or three pair of very. ſmall ones, clean from the 


bones and fins, lay it on the force-meat and pour in the 


| broth. of the eels you boiled; put. the lid of the pie on, 
and bake it. You ſhould boil the bones of the foals 
with the cel. bones, to make it good. If you. boil the 

ſoal bones with one or- two little eels, without the force- 


meat, your pie will be very good. And thus you may 
do a turbut. 9 e 0 


To make an eel pie. 


Make a good cruſt, clean, gut, and waſh your eels 
very well, then cut them in pieces half as long as your 


lnger; ſeaſon them with pepper, ſalt, and a little 
; Tg f beaten 
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beaten. mace to your palate, either high or low, Fill: 


your diſh with eels, and put as much water as the diſſi 
will hold; put on your cover, and bake them Wen: 


To make a flounder pie. 
_ Gur ſome flounders, waſh them clean, dry them i in 


a cloth, juſt boil them, cut off the meat clean from the 


bones, lay a good. eruſt over the diſh, and lay a little 


freſh butter at the bottom, and on that the fiſh ; ſeaſon. 
them with pepper and ſalt to your mind. Boil the 


bones in the water your fiſh- was boiled in, with a little 


bit of horſe-raddiſh, a little parſley, a very little bit of 


| lemon-peel and a cruſt! of bread. Boil it till there 1s juſt 


enough of liquor for the pie, then ſtrain it, and put it 


into 8 pc's put on the top· eruſt, and bake it. 


To inde 4 a herring pie. 5 


"Starz, gut, and waſh them very clean, cut off the 
heads, fins, and tails. Mike a good eruſt, cover your 
diſh, then ſeaſon your berrings with béaten mace, pep- 

, and ſalt; put a little butter in the bottom of your 


diſh, then a row of herrings, pare ſome apples and cut 


them in thin ſlices all over, then peel ſome onions, and 


cut them in ſlices all over thick, lay a little butter on 


the top, put in a little wa lay on the lid, and bake 


it t well. 


7 make a | ſaline pie. TP 


Mane a good eruſt, cleanſe a piece of a well, 


ſeaſon it with ſalt, mace, and nutmeg, lay a little piece 


of butter at the bottom of the diſh, and lay: your ſal- 
mon in. Melt butter according to your pie; take a 


lobſter, boil it, pick out all the fleſh, chop it ſmall, 


bruiſe the body, mix it well with the butter, which malt | 
be very good; pour it over your lalmon, put on the 


| hd, and bake it well. 


To male a lobſter pie. 


| Maxz a good cruſt, boil two lobſters, take out the 
tails, cut them 1 in two, take out the gut, cut each tail 


in four pieces, and lay them in the diſh. Take the bo- 


dies, bruiſe them well with the claws, and pick out 


all 
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all the reſt of the meat ; chop it all together, ſeaſon it 


Wich pepper, ſalt, and two or three ſpoonfuls of vine- 


gar, melt half a pound of butter, ſtir all together, with 


the crumb of a halfpenny roll rubbed in a clean cloth: 
ſmall, lay it over the tails, put on your cdver, and bake 


it in a flow oven. 


„ To make a muſſel pie. | „„ 
MR E a good cruſt, lay it all over the diſh, waſh 


your muſſels clean in ſeveral waters, then put them in 
a deep ſtew- pan, cover them and let them ſtew till they 
are all open, pick them out and ſee there be no erabs 
under the tongue; put them in a ſauce-pan, with two 


or three blades of mace, ftrain the liquor juſt enough 


to cover them, a good piece of butter and a few crumbs 
of bread ; ſtew them in a few minutes, fill your pie, 
put on the lid, and bake it half an hour, So you may 
make an oyſter pie. | „ 


| LIE 7 make Lent mince pieces. 9 8 
Six eggs boiled hard and chopped fine, twelve pip- 


pins pared and chopped ſmall, a pound of raiſins of the 


ſun ſtoned and chopped fine, a pound of currants waſn- 
ed, picked, and rubbed clean, a large ſpoonful of fine 


ſugar beat fine, an ounce of citron, an ounce of candied 
orange, both cut fine, a quarter of an ounce of mace 
and cloves beat fine, and a large nutmeg beat fine ; mix 


all together with a gill of brandy, and a gill of ſack, 


Make your cruſt good, and bake it in a flack oven. 
When you make your pie, ſqueeze in the juice of a Se- 
ville orange, and a glaſs of red wine. 85 


79 collar falman. py 3 


Tarn a fide of ſalmon, cut off about a handful of 


the tail, waſh your large piece very well, dry it with a 
clean cloth, waſh it over with the yolks of eggs, and 
then make force-meat with what, you cut off the tail; 
but take off the ſkin, and put to it a handful of par- 
boiled oyſters, a tail or two of lobſters, the yolks, of 


three or four eggs boiled hard, fix anchovies, a. hand- 
ful of ſweet herbs chopped ſmall, a little ſalt, cloves, 
mace, nutmeg, pepper beat fine, and grated bread, 


Work 
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Work all theſe together into a body, with the yolks of 


eggs, lay it all over the fleſhy part, and a little more 


pepper and ſalt over the ſalmon; ſo roll it up into a 
collar, and bind it with broad tape, then boil it in wa- 


ter, ſalt, and vinegar ; but let the liquor boil firſt, then 


put in your collars, a bunch of ſweet herbs, ſliced gin- 


ger and nutmeg ; let it boil, but not too faſt. It will 


take near two hours boiling. When it is enough, take 


it up into your ſouſing-pan and when the pickle is cold, 


put it to your ſalmon, and let it ſtand in it till uſed, or 


otherwiſe you may pot it. Fill it up with clarified but - 


ter, as you pot fowls; that way will keep longeſt. 


70 collar eels. 


Taxes your eel and cut it open, take out the bones, 
cyt off the head and tail, lay the eel flat on the dreſſer, 
and ſhred ſome ſage as fine as poſſible, and mix with it 
black pepper beat, grated nutmeg and falt, lay it all. 
over the eel, roll it up hard in little cloths; and tie 
both ends tight; then ſet over the fire ſome water, with 
pepper and ſalt, five or ſix cloves, three or four blades 
of mace, a bay leaf or two. Boil it, bones, head, and 
tail well together; then take out your heads and tails, _ 
put in your eels and let them boil till they are tender; 


then take them out, and boil the liquor longer, till you 


think there is enough to cover them. Take it off, and 
when cold pour it over the eels, and cover it cloſe.. 


Don't take off the cloths till you uſe them. 


To pickle or bake herrings. 


SCALE and waſh them clean, cut off the heads, take 
out the roes, or waſh them clean, and put them in 
again juſt as you like. Seaſon them with a little mace 
and cloves. beat, a very little beaten pepper and ſalt, 
lay them in a deep pan, lay two or three bay- leaves be- 


tween each lay, then put in half vinegar and half wa- 


ter, or rape vinegar. Cover it cloſe with a brown pa- 
per, and ſend it to the oven to bake; let it ſtand till 


cold, then pour off that pickle, and put freſh N nt 


and water, and ſend them to the oven again to bake. 
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Thus do ſprats; but don't bake them the ſecond time, 
Some uſe only all-ſpice, but that is not ſo good. 


To pickle or bake mackrel, to keep all the year. 
Gor them, cut off their heads, cut them open, dry 


them very well with a clean cloth, take a pan which 


they will ly cleverly in, lay a few bay-leaves at the bot- 
tom, rub the bone with a little bay-ſalt beat fine, take 
a little beaten mace, a few cloves beat fine, black and 
white pepper beat fine ; mix a little ſalt, rub them inſide 
and out with the ſpice, lay them in a pan, and between 

every lay of the mackrel put a few bay - leaves; then co- 
ver them with vinegar, tie them down cloſe with brown 
paper, put them into a ſlow oven: they will take a 
good while doing; when they are enough, uncover 


them, let them ſtand till cold; then pour away all that 


vinegar, and put as much good vinegar as will cover 
them, and put in an onion ſtuck with cloves. Send 


them to the oven again, let tbem ſtand two hours in a 


very ſlow oven, and they will keep all the year; but 
you muſt not put in your hands to take out the mackrel, 


if you can avoid it, but take a flice to take them out 
with. The great bones of the mackrel taken out and 


broiled, is a pretty little plate to fill up the corner of a 
AO Eh - wh = 
. To fouſe mackrel. 


You muſt waſh them clean, gut them, and boil them 
in falt and water till they are enough ; take them out, 


lay them in a clean pan, cover them with the liquor, 


add a little vinegar; and when you ſend them to table, 
lay fennel over them. | 5 
75 pot a lobſter. 
Taz a live lobſter, boil it in ſalt and water, and peg 
1 


it that no water gets in; when it is cold, pick out a 


the fleſh and body, take out the gut, beat it fine in a 


mortar, and ſeaſon it with beaten mace, grated nutmeg, 
pepper, and ſalt. Mix all together, meſt a little piece 


of butter as big as a large walnut, and mix it with the 


lobſter as you are beating it ; when it is beat to a paſte, 
| ; put 
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put it into your potting-pot, and put it down as cloſe 
and hard as you can; then fet ſome freſh butter in a 
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deep broad pan before the fire, and when it is all melt- 
ed, take off the ſcum at the top, if any, and pour the 
clear butter over the meat as thick as a crown-piece. 


The whey and churn-milk will ſettle at the bottom of 


the pan; but take great care none of that goes in, and 


always let your butter be very good, or you will ſpoil. 


all; or only put the meat whole, with the body mixed 


among it, laying them as cloſe together as you can, 
and pour the butter over them. You muſt be ſure to 
Jet the Jobſter be well boiled. A middling one will take 


half an hour boiling. 


; To pot cell. 


Tarr a large eel, ſkin it, cleanſe it, and waſh it ve- 


ry clean, dry it in a cloth, and cut it into pieces as 
Jong as your finger. Seaſon them with a little beaten 
mace and nutmeg, pepper, ſalt, and a little ſal-prunel- 


la beat fine ; lay them in a pan, then pour as much 


good butter over them as will cover them, and clarified 
as above. They muſt be baked half an hour in a quick 


oven, if a flow oven longer, till they are enough, but 


that you muſt judge by the largeneſs of the eels. With 


a fork take them out, and lay them on a coarſe cloth 
to drain. When they are quite cold, ſeaſon them again 
with the ſame ſeaſoning, lay them in the pot cloſe; 


then take off the butter they were baked in clear from 


the gravy of the fiſh, and ſet it in a diſh before the fire. 
When it is melted pour the clear butter. over the eels, 


and Jet them be covered with the butter, 

In the ſame manner you may pot what you pleaſe. 
You may bone your eels if you chuſe it; but then don't 
put in any fal-prunella. EY 


7 pot lampreys. 


 Sxiw them, cleanſe them with falt, and then wipe 
them dry; beat ſome black-pepper, mace, and cloves, 
mix them with ſalt, and ſeaſon them. Lay them in a 
pan, and cover them with clarified butter. Bake them 
an hour; order them as the eels, only let them be ſea- 
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foned, and one will be enough for a pot. You muſt 
ſeaſon them well, let your butter be good, and they 
will keep a Jong tine. | Gs | 
„„ (88008 S009 

Arren having cleanſed them, cut off the fins, tails, 
and heads, then ky them in rows in a-long baking- pan; 


cover them with butter, and order them as above. 


; To pot a pile, 5 
You muſt ſcale it; cut off the head, ſplit it, and 
take out the chine-bone, then ſtrew all over the inſide 
ſome bay-ſalt and pepper, roll it up round, and lay it 


in a pot. Cover it, and bake it an hour. Then take 


it out, and lay it on a coarſe cloth to drain; when it 


is cold, put it into your pot, and cover it with clari- 


fied butter. 8 5 Ty 
Ty pot ſalmon: "i 


 Taxs piece of freſh ſalmon, ſcale it, and wipe it 


clean, (let your piece or pieces be as big as will lie ele- 
verly on your pot), ſeaſon it with Jamaica- pepper, black 


pepper, mace, and cloves beat fine, mixed with ſalt, a 
little ſal-prunella, beat fine, and rub the bone with. 


Seaſon with a little of the ſpice, pour clarified butter 
over it, and bake it well. Then take it out carefully, 


and lay it to drain; when cold, ſeaſon it well, lay it in 


your pot cloſe, and cover it with clarified butter, as 


„„ e 
Thus you may do carp, tench, trout, and ſeveral 
ſorts of 1 8 * | | 


Another way to pot ſalmon. 
Scars and clean your ſalmon down the back, dry it 


well, and cut it as near the ſhape of your pot as you 


can, Take two nutmegs, an ounce of mace and cloves 
beaten, half an ounce of white pepper, and an ounce 


of ſalt; then take out all the bones, cut off the jole 


below the fins, and cut off the tail. Seaſon: the ſcaly 
ſide firſt, lay that at the bottom of the pot ; then rub 
the ſeaſoning on the other fide, cover it with a diſh, 
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and let it ſtand all night. It muſt be put double, and 
the ſcaly ſide, top and bottom; put butter bottom and 


top, and cover the pot with. ſome ſtiff coarſe paſte. 
Three hours will bake i it, if a large fiſh; if a ſmall one, 


two hours; and when it comes out of the oven, let it 


ſtand half an hour; then uncover it, and raiſe it up at 
one end, that the gravy may run out, then put a 
trencher and a weight on it to preſs out the. gravy. 
When the butter 1s cold, take it out clear from the 
gravy, add ſome more to it, and put it in a pan before 


the fire; when it is melted, pour it over the ſalmon ; 


and when it is cold, paper it up. As to the ſeaſoning 


of theſe things, it muſt be ghar. to your punts, 


more or leſs. 


. B. 115570 take "Ire care that no gravy or 


whey of the butter is left in the potting ; if there 1 is, 


it m_ not oa of 


= _ 3 — : 9 — * — . " TS 


e H A P. © 
Dinecrions for the SICK. 


| I Don” T pretend to meddle here in the 3 way; 
but a few directions for the cook, or nurſe, I pre- 


ſume, will not be improper, to make ſuch a diet, Qc. 
as the doctor {hall order. 


To _ mutton-brath. 


Tax a pound of a loin of mutton, take of the fat, 
put to it one quart of water, let it boil and ſkim it 
well ; then put in a good piece of upper-cruſt of bread, 
and one large blade of mace. Cover it cloſe, and let 
it boil lowly an hour; don't ſtir it, but pour the broth 
clear off. Seaſon : with a little ſalt, and the mutton 


in the wot, but by emſelyes in another W 


To 


will be fit to eat. de ou boil turnips, don't boil them 
t 


34M 
8 


7 HEY 


thread. Cover it cloſe ; then let i 
hours, and both broth and meat will be fit to eat. 
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To boil a ſcraig of veal. 
Sr on the ſcraig in a clean ſauce-pan : to each: 
pound of veal put a quart of water, ſkim it very clean, 


then put in a good piece of upper cruſt, a blade of 


mace to each pound, and a little 5522 tied with a 
it boil very ſoftly two _ 


To make beef or mutton broth for very aveak people, who: 
ale but little nouriſhment, 
'Taxz a pound of beef or mutton, or both together: 
to a pound put two quarts of water; firſt ſkin-the meat, 
and take off all the fat; then cut it into little pieces, 


. and boil it till it comes to a quarter of a pint. Seaſon 
it with a ad; little corn of ſalt, ſkim off all the fat, and 


give a ſpoonful of this broth at a time. To very weak | 
people half a ſpoonful is enough, to ſome a tea · ſpoonfuł 
at a time, and to others a tea-eupful. There is greater 


nouriſhment from this than any thing elſe. 


7 make beef drink, which is ordered for weak People; : 
Takk a pound of lean beef; then take off all the 


fat and ſkin, cut it inte pieces, put it into a gallon: 


of water, with the under cruit of a penny loaf, and a 

very little ſalt. Let it boil till it comes to two quarts, 

then ſtrain it off, and it is a very hearty drink. 
Jo make pork broth... 


Tart two pounds of young pork ; then take off the 


{kin and fat, boil it in a gallon of water, with a turni 


and a very little corn of ſalt. Let it boil till it comes 


to two quarts, then ftrain it off, and let it ſtand till 
cold. Take off the fat, then' leave the ſettling at the 
bottom of the pan, and drink half a pint in the morn- 

ing faſting, an hour before. breakfaſt, and at noon, if 
the ſtomach will bear it. 5 


To boil a chicken. . 


Ler your ſauce- pan be very clean and nice; when 
the water boils, put in your chicken, which muſt be 
| : y 2 very. * 


— 
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very * picked and clean, and laid in cold water a 
quarter of an hour before it is boiled; then take it out 


of the water boiling, and lay it in a pewter diſh. Save 
all the liquor that runs from it in the diſh, cut up your 


chicken all in joints in the difh ; then bruiſe the liver 
very fine, add a little boiled parfley chopped very fine, 


a very little ſalt, and a very little grated nutmeg : mix 
it all well together with two ſpoonfuls of the liquor of 
the fowl, and pour it into the diſh with the reſt of the 


liquor in the diſh. If there is not liquor enough, take 


two or three ſpoonfuls of the liquor it was boiled in, 


clap another diſn over it; then ſet it over a chaffing- 


dif of hot coals five or fix minutes, and carry it to ta- 


ble hot with the cover on. This is better than butter, 


and lighter for the ſtomach, though ſome chuſe it only 
wit the liquor, and no parſley, nor liver, or any thing 
_ elſe, and that is according to different palates. If it is 
| for a very weak perſon, take off the ſkin of the chicken 
before you ſet it on the chaffing-diſh, If you roaſt it, 
make nothing but bread-ſauce, and that is lighter than 


ay was you can make for a weak ſtomach. 


bus you may dreſs a rabbit, only bruiſe but a little 


5 To boil Pigeons. i 


Lr your pigeons be cleaned, waſhed, drawn, and 
| Nfrinned.. Boil them in milk and water ten minutes, 
and pour over them ſauce made thus: take the livers. 
pe and bruiſe them fine, with as much parſley 


iled and chopped fine. Melt ſome butter, mix a little 


with the liver and parſley firſt, then mix all together, 
and pour over the pigeons. . * 


To boil a partridge, or any other wild fowl. 


Wurxn your water boils, put in your partridge, Tet it 
boil. ten minutes; then take it up into a pewter plate, 


and cut it in two, laying the infides next the plate, and 
have ready ſome bread-ſauce made thus: take the 
crumb of a halfpenny roll, or thereabouts, and boil it 


in half a pint of water, with a blade of mace. Let it 
boil two or three minutes, pour away moſt of the wa- 
| | | 2 ter 7 


n 
a 
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ter, then beat it up with a little piece of nice butter, a 
little ſalt, and pour it over the partridge. Clap a cover 
over it; then ſet it over a chaffing - diſſi of coals four or 


five minutes, and ſend it away hot, covered cloſe. 


Thus you may dreſs any ſort of wild fowl, only boil- 
ing it more or leſs, according to the bigneſs. Ducks; 
take off the ſkins before you pour the bread-ſauce over 


them 34@nd, if you roaſt them, lay bread - ſauee under 


them. It is lighter than gravy for weak ſtomachs. 


To boil a plaice er flounder.” 


Let your water boil, throw ſome alt in; then put 


in your fiſh, boil it till you think it is enough, and 
take it out of the water in a ſlice to drain. Take too 


ſpoonfuls of the liquor, wich a little ſalt, a little grated 
nutmeg; then beat up the yolk of an egg very well 
with the liquor, and ſtir in the egg; beat it well toge- 


ther, with a knife carefully ſlice away all the little bones 


round the fiſh, pour the ſauce over it; then ſet it over 
a chaffing-diſh of coals for a minute, and ſend it hot 


away: or, in the room of this ſauce, add melted butter 
in a cup. n Wt dg 


To mince veal or chicken for the fick, or weak people. 
Misc a chicken or ſome veal very fine, taking off 


the {kin ; juſt boil as much water as will moiſten it, and 


no more, with a very little ſalt, grate a very little nut- 
meg; then throw a little flour over it, and, when the 


water boils, put in the meat. Keep ſhaking it about 


over the fire a minute; then have ready two or three 
very thin ſippets toaſted nice and brown, laid in the 


plate, and pour the mince- meat over it. ä 


To pull a chicken for the feli. 
You muſt take as much cold chicken as you think 


proper, take off the ſkin, and pull the meat into little 
| bits as thick as a quill; then take the bones, boil. them 
with a little ſalt till they are good, ſtrain it; then take 


a ſpoonful of the liquor, a fpoonful of milk, a little bit 
of butter, as big as a large nutmeg, rolled. in flour, a 
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little chopped parſley as much as will lie on a ſixpence; 
and a little ſalt, if wanted. This will be enough for 
half a ſmall chicken. Put all together into the ſauce- 
pan; then keep ſhaking it till: it is thick, and pour it 
into a hot plate. 1 F 
3 To make chicken brot. 

You muſt take an old cock or large fowl, flay it; 
then pick off all the fat, and break it all to pieces with 

a rolling- pin: put it into two quarts of water, with a 
good cruſt of hread, and a blade of mace. Let it boil 
fofthy till it is as good as you would have it. If you do 

it as it ſhould be done, it will take five or fix hours do- 
ing; pour it off, then put a quart more of boiling wa- 

ter, and cover it cloſe. Let it boil ſoftly till it is good, 

and ſtrain it off. Seaſon with a very little ſalt. When 
you boil a chicken, fave the liquor, and, when the 
meat is eat, take the bones, then break them, and put 

to the liquor you boiled the chicken in, with a blade of 
mace, and a cruft of bread. Let it boil till it is good, 
and ſtrain it off. | | GE . 


To male chicken water. 


Taxe a cock, or large fowl, flay it, then bruiſe it 
with a hammer, and put it into a gallon of water, with 
a cruſt of bread. Let it boil half away, and ftrain it 
; Th make white caudle. | 
Vo muſt take two quarts of water, mix in four 
ſpoonfuls of oatmeal, a blade or two of mace, a piece 

of lemon- peel, let it boil, and keep ſtirring it often. 
Let it boil about a quarter of an hour, and take care 
it does not boil over; then ſtrain it through a coarſe 
1 ſieve. When you uſe it, ſweeten it to your palate, grate 
1 in a little nutmeg, and what wine is proper; and, if it 
is not for a fick perſon, ſqueeze in the juice of a lemon. 


1 1 Z To make brown caudle. © 


Bo the gruel as above, with fix ſpoonfuls of oat- 
meal, and ftrain it; then add a quart of good * not 
OM I bitter; 


1 
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| bitter; boil it, then ſweeten it to your palate, and add 


oF 
Or half a pint of white wine. When you don't put in white 
e- wine, 2 it be half ale. | | 1 | | 8 
_e EY To make avater-pruecl. = 
You muſt take a pint of water, and a large ſpoonful 
5 of oatmeal]; then ſtir it together, and let it boil up three 
t; or four times, ſtirring it often. Don't let it boil over, 
th then ſtrain it through a ſieve, ſalt it to your palate, put 
a in a good picce of freſh butter, brew 1t with a-ſpoon 
oil till che butter is all melted, then it will be fine and 
do ſmooth, and very good. Some love a little pepper in it. 
a- : To make panada. 
d, Jou muſt take a quart of water in a nice clean 
he fauce-pan, a blade of mace, a large piece of crumb of 
g I bread ; let it boil two minutes, then take out the 
33 f | | bread, and bruiſe it in a baſon very fine. Mix as much 
J water as will make it as thick as you would have; the 
3855 reſt pour away, and ſweeten it to your palate, Put in 
a piece of butter as big as a walnut, don't put in any 
= wine, it ſpoils it; you may grate in a little nutmeg. 
= This is hearty and good diet for fick people. 3 
nh | To boil ſago. 
ut 1 Pur a large ſpoonful of ſago into three quarters of a 
I pint of water, ſtir it, and boil it ſoftly till it is as thick 
1 as you would have it; then put in wine and ſugar, with 
425 a little nutme ur 1 355 
3 4 e nutmeg to your palate 
ay 55 tots To beil ſalup. | 
are. TT is a hard ſtone ground to powder, and generally 
rſe |# fold for one ſhilling an ounce: take a large tea-ſpoonful 
ate | © of the owder, and put it into a pint of boiling water, 6.4 
it Keep ſtirring it till it is like a fine jelly; then put wine «dg 
on. and ſugar to your palate, and lemon, if it will agree. ? 
7 3 Fo make ifimglaſe jelly. A | þ 
at- Lax a quart of water, one ounce of iſingla8}f1 ? 6 
ot | an ounce of cloves; boil them to a pipt, then ſtrain it 
r; 9 ; 5 upon 
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of butter as big as a walnut; let it boil] 
with a ſpoon, and keep boiling 1 it till there: 


upon a pound of loaf ſugar, * when cold, ſweeten 
your tea with it: You may make the jelly as above, 
and leave out the cloves. Sweeten to your palate, and 


add a little wine. Al other Jellies you have in another. 
chapter. 


To make the PER drink. 


Taxt a gallon of water, and half a * of CY 
barley, boil it with a quarter of a pound of figs ſplit, 
a pennyworth of liquorice ſliced to pieces, a ns of | 


a pound of raifins-of the ſun ſtoned; boit all Wether 


till half is waſted, then ſtrain it off. This i is ordered in 


the meaſles, and ſeveral other diſorders, for a drink. 


To make buttered water, or awhat the Germans call egg- 


ſoup, who are very fond of it for- Supper. : 2 N it 
in the epgpter. for Lent. | 


Taxx a pint of water, beat up the yolk of an egg 


with the water, put in a piece of butter as big as a 


mall walnut, two or three knobs of ſugar, and keep 
ſtirring it all the time it is on the fire. hen it begins 


to boil, bruiſe it between the ſauce- pan and a mug till 
it is. e and has a great froth; then it is fit to 
drink. This is ordered in a cold, or where 88 will 


gue with the fromach.. 


To IE feed. water. | 
Taxr a ſpoonful of coriander ſeed, half a fpoonful 


of caraway ſeed bruiſed and boiled in a pint of water; 


then ſtrain it, and bruiſe it with the yolk of an egg. 
Mix it with ſack. and double. refined ſugar, WR: 
to your palate. 


To mole bread ſoup for the ick. 


Taxt a quart of water, ſet it on the fire in a clean 
ſauce-pan, and as much dry cruſt of bread eut to pieces 
as the top of a penny loaf, (the drier the better), a bit 


ad and wa- 
ter is well mixed; then ſeaſon it with a very little ſalt, 
aud it 18 a r thing for a weak nsch. 
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en | | . 
re, To make artificial aſſet milk. 
ler. | "2 1 


Tax two ounces of pearl-barley, two large ſpoonfuls 
of hartſhorn ſhavings, one ounce of eringo root, one 
| ounce of China root, one ounce of preſerved ginger, 
1 eighteen ſnails bruiſed with the ſhells, to be boiled in 


1. * three quarts of water, till it comes to three mg then 
73 boil a pint of new milk, mix it with the reſt, and put 
1 in two ounces of balſam of Tolu. Take half a pint in 


0 the morning, and half a pint at night. 


5 oe Cows milk, next to afſes milk, done thus. 
A Tax a quart of milk, ſet it in a pan over night, the 


„ vert morning take off all the cream, then boil it, and 
3 fſetitin the pan again till night, then ſkim it again, boil 
it, ſet it in the pan again, and the next Nr feim 
it, warm it blood-warm, and drink it as you do aſſes. 
3: milk. It is very near as good, and with ſome conſump- 


a: j& wve people it is better. 

b 7777 

4 | To male a good drink. Et, 
” 2 Box. a quart of milk, and a quart of water, with: 


he top cruſt of a penny loaf and one blade of mace, a 
ll: pF penny 

AQAauarter of an hour very ſoftly, then pour it off, and 

= when you drink it let it be warm. 5 182 


on . CD To make barley-water. | | 
i _ Pur a quarter of a pound of pearl-barley into two 
3 


gquarts of water, let it boil, ſkim it very clean, boil half 

away, and ſtrain it off. Sweeten to your palate, but 

> (not too ſweet, and put in two ſpoonfuls of white wine. 
Drink it luke-warm. N | 


1 To make ſage tea. 

s. Tax alittle ſage, a little baum, put it into a pan, 

t fliice a lemon, peel and all, a few knobs of ſugar, one 

t glaſs of white wine, pour on theſe two or three quarts 

5 ö of boilin water, cover it, and drink when dry. When 

„ pon think it ſtrong enough of the herbs, take them out, 
1 otherwiſe it will make it bitter. Bo 
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away; mix it with ſugar to your palate, half a pint of 
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pour boiling water on, and ſweeten to your palate. Sy- 


refined ſugar, a very little bit of allum, beat it wel] 
together with the yolk of an egg, then beat it in a 
large ſpoonful of the juice of ſage, tie a rag to the end 


num, and the next day proper phyſic, waſhing the mouth 
often with the liquo Y | 0 . | 


cut them into little pieces, and put them into three 
piuts of water. Let them boil till there is about a pint, | 


* 
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OO To make it for a child. 
A little ſage, baum, rue, mint and penny-royal, 


rup of cloves, &c. and black cherry-water, you have in 
the chapter of Preſerves. oe | 5 


+» £tquor ex child that: has the thruſh. _ 
Tax half a pint of ſpring water, a knob of double- 
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of the ſick, dip it in this liquor, and often clean the 
mouth. Give the child over-night one drop of lauda- 
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: To boil comſrey-roots. 


Taxz a pound of comfrey roots, ſcrape them clean, 


then ſtrain it, and when it is cold, put it into a fauce- 
pan. If there is any ſettling at the bottom, throw it 
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mountain wine, and the juice of a lemon. Let it boil, 
then pour it into a clean earthen pot, and ſet it by for 
uſe. Some boil it in milk, and it is very good where 
it will agree and is reckoned a very great ſtrengthener. 
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For- Captains of Ships. „ | 


f To make catehup to keep twenty years: f | 
"TAKE a gallon of ſtrong ſtale beer, one pound of 
| _ anchovies waſhed from the pickle, a pound of 
malots, peeled, half an ounce of mace, half an ounce 
of cloves, a quarter of an ounce-of whole pepper, three 
* 2 | or 
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or four large races of ginger, two quarts of the arge 
muſhroom-flaps rubbed to pieces. Cover all this cloſe, 
and let it ſimmer till it is half waſted, then ſtrain it 
through a flannel bag ; let it ſtand till it 1s quite cold, 
then Node it. You may carry it to the Indies. A 


ſpoonful of this to a pound of freſh butter melted, makes 


a fine fiſh-ſauce z or in the room of 3 The 
ſtronger and ſtaler the beer is, the better the catchup 
$56 To make fiſh ſauce to keep the whole year. 


You muſt take twenty-four anchovies, chop them, 
bones and all, put to them ten ſhalots cut ſmall, a hand- 


ful of ſcraped horſe-raddiſh, a quarter of an ounce of 


mace, a quart of white wine, a pint of water, one lemon 
cut into ſlices, half a pint of anchovy liquor, a pint of 


red wine, twelve cloves, twelve pepper-corns. Boil 


them together till it comes to a quart ; ſtrain it off, co- 
ver it cloſe, and keep it in a cold dry place; two ſpoon- 


fuls will be ſufficient for a pound of butter. 


It is a pretty ſauce either for boiled fowl, veal, &c. 
or in the room of gravy, lowering it with hot water, 
and thickening it with a piece of butter rolled in flour. 


To pot dripping to fry fiſh, meat, or fritters, &c. 
Tax fix pounds of good beef-dripping, boil it in 
ſoft water, ſtrain it into a pan, let it ſtand till cold; 
then take off the hard fat, and ſcrape off the gravy 
which ſticks to the inſide. Thus do eight times; when 
it 1s cold and hard, take it off clean from the water, 
put it into a large ſauce-pan, with fix bay-leaves, 
twelve cloves, half a pound of falt, and a quarter of a 
pound of whole pepper. Let the fat be all melted and 
juſt hot, let it ſtand till it is hot enough to ſtrain through 
a ſieve into the pot, and ſtand till it is quite cold, then 
cover it up. Thus you may do what quantity. you 


pleaſe, . The beſt way to keep any ſort of dripping is 


to turn the pot upſide down, and then no rats can get 


at it. If it will keep on ſhip-board, it will make ag, 
fine puff- paſte cruſt as any butter can do, or cruſt 
puddings, . coc. 24. og. 
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To pickle muſhrooms for the ſea. 
Wasn them clean with a piece of flannel in ſalt and 
water, put them into a ſauce-pan and throw a hitle ſalt 
over them, Let them boil up three times in their own 
liquor, then throw them into a fieve to drain and ſpread 
them on a clean cloth; let them lie till cold, then put 
them in wide-mouthed bottles, put in with them a good 
deal of whole mace, a little nutmeg ſliced, and a few 
cloves. Boil the ſugar-vinegar, of our own making, 
with a good deal of whole pepper, dee races of gin- 


2 


ger, and two or three bay-leaves. Let it boil a fen, 


minutes, then ſtrain it, when it is cold pour it on, and 
fill the bottle with mutton fat fried; cork them, tie a 
bladder, then a leather over them, keep it down cloſe, 
and in as cool a place as poſſible. As to all other pic- 
kles, you have them in the chapter of Pickles. 


To make muſhroom powder, 3 
Tax half a peck of fine large thick muſhrooms 
_ freſh, waſh them clean from grit and dirt with a flannel 


rag, ſcrape out the infide, cut out all the worms, put 'F 


them into a kettle over the fire without any water, two 
large onions ſtuck with cloves, a large handful ef falt, 
a quarter of an ounce of mace, two tea - ſpoonfuls of 
beaten pepper, let them ſimmer till all the liquor is boil- 
ed away, take great care they don't burn; then lay 


them on ſieves to dry in the ſun, or in tin plates, and 1 


ſet them in a ſlack oven all night to dry, till they will 
bea. to powder. Preſs the powder down hard in a pot, 
and keep it for uſe. You may put what quantity you 
pleaſe for the ſauce. | | | 


To keep muſhrooms without pickle. 


Tax large muſhrooms, peel them, ſcrape out the 

inſide, put them into a ſauce-pan, throw a little ſalt 

over them, and Jet them boil in their own hquor: then 

throw them into a ſieve to drain, then lay them on tin 

plates, and ſet them in a cool oven, Repeat it often 

till they are perfectly dry, put them into a clean ſtone 
J . 


jar, 


der. 


MADE PLAIN AND EASY. 277 


jar, tie them down tight, and keep them in a dry place. 


They eat deliciouſly, and look as wel] as trnffles. 


To hos bt bottoms dry. 


| Boar them juſt ſo as you can pull off the leaves and 
the choke, cut them from the ſtalks, lay them in tin 


plates, ſet them in a very cool oven, and repeat it, till 


they are quite dry; then put them into a ſtone pot, and 

tie them down. Keep them in a dry place; and when 
you uſe them, lay them in warm water til] they are ten- 
Shift the water two or three times. They are 
fine in almoſt all ſauces cut to little pieces, and put, in 


juft before your ſauce is enough. . 


To fry artichoke bottoms. 


Lax them in water as above; then have ready ſome _ 
butter hot in the pan, flour the bottoms, and fry them. 
Lay them in your difh, and pour melted butter over 


To ragoo artichoke bottoms. 

Tax twelve bottoms, ſoften them in warm water, 
as in the foregoing receipts: take half a pint of water, 
a piece of the ſtrong ſoup, as big as a ſmall walnut, 
half a ſpoonful of the catchup, five or fix of the dried 
muſhrooms, a tea-ſpoonful of the muſhroom powder, 
fet it on the fire, ſhake all together, and let it boil 
ſoftly two or three minutes. Let the laſt water you put 


to the bettoms boil; take them out hot, lay them in 


your diſh, pour the ſauce over them, and ſend them to 
table hot. | | | | 


— 7 fricaſey artichoke bottoms. 


SCALD them, then lay them in boiling water till they 
are quite tender; take half a pint of milk, a quarter of 
a pound of butter rolled in flour, ſtir it all one way till 
it is thick, then ſtir in a ſpoonful of muſhroom pickle, 
lay the bottoms in a diſh, and pour the ſauce over them. 
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To dreſs fiſh. 

As to frying fiſh, firſt waſh. it very clean, then dry 
it well and flour it; take ſome of the beef dripping, 
make it boil-in the ſtew- pan; then throw in your filh, 
and fry it of a fine light brown. Lay it on the bottom 
of a ſieve or coarſe cloth to drain, and make ſauce ac- 
cording to your fancy. 12 | 


To bake Db. 
BvurTex the pan, lay in the fiſh, throw a little ſalt 


-yver it and flour; put a very little water in the diſh, an 
onion and a bundle of ſweet herbs, ſtick ſome little bits 


of butter or the fine dripping on the fiſh. Let it be 


baked of a fine 1 brown; when enough, lay it on 


a diſh before the fire, and ſkim off all the fat in the 


pan; ſtrain the liquor, and mix it up either with the 


fiſh-ſauce or ſtrong ſoup, or the catchup. 
To make a gravy ſoup. 


| On boil ſoft water, and put as much of the ſtrong 


foup,to it as will make it to your palate. Let it boil; 


and if it wants ſalt, you mult ſeaſon it. The receipts 


for the ſoup you have in the chapter for ſoups. 


To male peaſe-ſoup. 
Ger a quart of peaſe, boil them in two gallons of 
water till they are tender, then have ready a piece of 


_ falt pork or beef, which has been laid in water the 


night before; put it into the pot, with two large onions 


peeled, a bundle of fweet herbs, celery, if you have 


it, half a quarter of an ounce of whole pepper ; let it 


| boil till the meat is enough, then take it up, and if the 
ſoup is not enough let it boi] till the ſoup is good; then 


ſtrain it, ſet it on again to boil, and rub in a good deal 


of dry mint. Keep the meat hot; when the ſoup. is 


ready, put in the meat again for a few minutes and let 
it boil, then ſerve it away. If you add a piece of the 
portable ſoup, it will be very good. - The onion ſoup 
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To make pork-pudding, or beef, &c. : 
Make a good cruſt with the dripping, or mutton 
fuet, if you have it, ſhred fine; make a thick cruſt, take 
a piece of ſalt pork or beef, which has been twenty- 
four hours in ſoft water ; ſeaſon it with a little pepper, 
put it into this cruſt, roll it up cloſe, tie it in a cloth, 
and boil it; if for about four or five pounds, boil it 
five hours. 2 | TEE : 3 
And when you kill mutton, make a pudding the ſame 
way, only cut the ſteaks thin; ſeaſon them with pep- 
r and ſalt, and boil it three hours, if large; or two 
hours, if ſmall, and fo according to the ſize. | 
Apple-pudding make with the ſame cruſt, only pare 
the apples, core them, and fill your pudding ; it large,. 
it will take five hours boiling. When it is enough, Jay 
it in the diſh, cut a hole in the top, and ſtir in butter 
and ſugar ; Jay the piece on again, and fend it to table. 
A prune-pudding eats fine, made the ſame way, on- 
ly, when the cruſt is ready, fill it with prunes, and 
ſweeten it according to your. fancy; cloſe it up, and 
boil it two hours. : Wo ug 


To make a rice pudding, * 
Taxt what rice you think proper, tie it looſe in a 
cloth, and boil it an hour: then take it up, and untie 
it, grate a good deal of nutmeg in, ſtir in a good piece 
of butter, and ſweeten to your palate. Tie it up cloſe,. 
boil it an hour more, then take it up and türn it into 5 
your diſh; melt butter, with a little ſugar and a little 
white wine for ſauce.. | EY 


"To make a ſuet pudding. 


Ger a pound of ſuet ſhred fine, a pound of flour, a 
pound of currants picked clean, half a pound of raiſins 
ſtoned, two tea-ſpoonfuls of beaten ginger, and a ſpoon- 
ful of tincture of ſaffron ; mix all together with falt wa- 
ter very thick ; then either boil or bake it. To 


A: a 2 | | 4 | 
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| A liver-pudding boiled. £ 
Ger the liver of a ſheep when you kill one, and cut 
it as thin as you can, and chop it; mix it with as much 
ſuet ſhred fine, half as many crumbs of bread or biſcuit 
grated, ſeaſon it with ſome ſweet herbs ſhred fine, a 
little nutmeg grated, a little beaten pepper, and an an- 
chovy ſhred fine; mix all together with a little ſalt, or 


the anchovy liquor, with a piece of butter, fill the eruſt 
and cloſe it. Boil it three hours, Fre, . ' 
To make an oat-meal pudding. be 1 4 | 


. GerT-a pint of oat- meal once cut, a pound of ſuet 
ſgmred fine, a pound of currants, and half a pound of 
_ - raiſins ſtoned; mix all together well with a little ſalt, 
tie it in a cloth, leaving room for the ſwelling. _ 


To bake an oat-meal pudding. 

Boi a quart of water, ſeaſon it with a little alt; 
when the water boils, ſtir in the oat-meal till it is ſo 
thick. you can't eaſily ſtir your ſpoon ; then take it off 

the fire, ſtir in two ſpoonfuls of brandy, or a gill of 
mountain, and ſweeten it to your. palate. Grate in a 
little nutmeg, and ftir in half a pound of currants clean 
waſhed and picked: then butter a pan, pour it in, and 
bake it half an hour. | 3 | 
75 A rice pudding baked. 4 
Boar, a pound of rice juſt till it is tender; then drain 
all the water from it as dry as you can, but don't 
1 ſqueeze it; then ſtir in a good Pires of butter, and 
ſweeten to your palate. Grate a ſmall nutmeg in, ſtir 
it all well together, butter a pan, and pour it in and 
bake it. You may add a few currants for change. 
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| To make a peaſc-padding. 1a | 
Boi it till it is quite tender, then take it up, untie 
it; ſtir in a good piece of butter, a little ſalt, and a 
rod deal of beaten-pepper, then tie it up tight again, 
boil it an hour longer, and it will eat fine. All other | 


Puddings you have in the chapter of puddings. 
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it to table. 
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To make a harrico of French beans. 


TAKE a pint of the ſeeds of French beans, which are 
ready dried for ſowing, waſh them clean, and put them 
into a two-quart ſauce-pan, fill it with water, and let 
them boil two hours; if the water waſtes away too 
much, you muſt put in more boiling water to keep them 
boiling. In the mean time, take almoſt half a pound 


ol nice freſh butter, put it into a clean ſtew-pan, and 


when it is all melted, and done making any noiſe, have 


ready a pint baſon heaped up with onions peeled and 


ſliced thin, throw them into the pan, and fry them of 


a fine brown, ſtirring them about that they may be all 


alike, then pour off the clear water from the beans into 
a baſon, and throw the beans all into the ſtew-pan; 


ſtir all together, and throw in a 7 tea-ſpoonful of 
| beaten pepper, two heaped full of ſa 


It, and ſtir it all 
together for two or three minutes. Vou may make this 
diſh of what thickneſs you think proper, (either to eat 
with a ſpoon, or otherways), with the liquor you pour- 
ed off the beans. For change, you may make it thin 
enough for ſoup. When it is of the proper thickneſs 
you like it, take it off the fre, and ſtir in a large ſpoon- 
ful of vinegar and the yolks of two eggs beat. The 
eggs may be left out, if diſſiked. Diſh it up, and ſend 


. To make a fowl-pie. 
 FixsT make rich thick cruſt, cover the diſh with the 


| Paſte, then take ſome. very fine bacon, or cold boiled 


ham, flice it, and lay a layer all over. Seaſon with a 
httle pepper, then put in the fowl, after it is picked 


and cleaned, and ſinged; ſhake a very little pepper and 


ſalt into the belly, put in a little water, cover it with 
ham, ſeaſoned with a little beaten pepper, put on the 
lid, and bake it two hours. When it comes out of the 


oven, take half a pint of water, boil it, and add to it 


as much of the ſtrong ſoup as will make the gravy quite 


rich, pour it boiling. hot into the pan and lay on the lid 


again. Send it to table hot. Or lay a piece of beef 


or pork in ſoft water twenty-four hours, ſlice it in the 


room of the ham, and it will eat fine. wi 
. Aa 3 * 
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i To make a Cheſhire pork<pie for ſea. 


Tixz ſome ſalt pork that has been boiled, cut it in- 
to thin ſlices, an equal quantity of potatoes pared and 
ſliced thin, make a good cruft, cover the diſh, lay a 


layer of meat, ſeaſoned with a little pepper, and a lay- 


er of potatoes; then a layer of meat, a layer of pota- H 


toes, and fo on till your pie is full. Seafon it with 
pepper; when it is full, lay ſome butter on the top, 


and fill your diffi above half full of ſoft water. Cloſe 


your pie up, and bake it in a gentle oven. 


To make. ſea veniſon. 


Warn you. kill a ſheep, keep ſtirring the blood all 


the time till it is cold, or at leaſt as cold as it will be, 


that it may not congeal; then cut up the ſheep, take 
one ſide, cut the leg like a haunch, cut off the ſhoul- 
der and loin, the neck and breaſt in two, ſteep them all 
in the blood, as long as the weather will permit you, 


then take out the haunch, and hang it out of the ſun. 
as long as you can to be ſweet, and roaſt it as you do 


a haunch of veniſon. It will eat very fine, eſpecially if 


the heat will give you leave to keep it long. Take of 


all the ſuet before you lay it in the blood, take the other 
joints and lay them in a large pan, pour over. them a 


quart of red wine, .and a quart of rape vinegar. Lay 


that fide of the meat downwards in the pan, on a hol- 
low tray is beſt, and pour the wine and vinegar over it: 
let it ly twelve hours, then take the neck, breaſt, and 
Join, out of the pickle, let the ſhoulder lie a week, if 
the heat will Jet you, rub it with bay falt, falt-petre, 
and coarſe ſugar, of each a quarter of an ounce, one 
handful of common ſalt, and let it ly a week or ten 
days. Bone the neck, breaſt, and loin; ſeaſon them 
with pepper and ſalt to your palate, and make a paſty 
as you * veniſon. Boil the bones for gravy to fill the 
pie, when it comes out of the oven; and the ſhoulder 
boil freſh out of the pickle, with a peaſe pudding. 

And when you cut up the ſheep, take the heart, li- 
ver, and lights, boil them a quarter of an hour, then 
cut them ſmall, and chop them very fine ; ſeaſon _ 
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with four large blades of mace, twelve cloves, and a 
large nutreeg all beat to powder. Chop a pound of ſuet 


fine, half a pound of ſugar, two pounds of currants 


5 4 2X Clean waſhed, half a pint of red wiſie, mix all well to- 
a2 gether, and make a pie. Bake it an hour; it is very 

EN E: : rich. | | | 

wh E | Jo make dumplings when you have white bread. 

p, [8 Farr the crumb of a twopenny loaf grated fine, as 


Joſe IF much beef-ſuet ſhred as fine as poſlible, a little ſalt, half 
a ſmall nutmeg grated, a large ſpoonful of. ſugar, beat 
two eggs with two ſpoonfuls of fack, mix all well toge- _ 
ther, and roll them up as big as a turkey's egg. Let 
the water boil, and throw them in. Half an hour will 


; boil them. For ſauce melt. butter with a little ſack, 
ey. lay the dumplings in a diſh, pour the-ſauee over them, 
ke and ſtrew ſugar all over the diſh. „„ . 
1 Theſe are very pretty, either at land or ſea. You muſt 
all obſerve to rub your hands with flour, when you make 
us "them: upßß £ 5 „„ f 
un. The portable foup to carry abroad you have in the 
go fixth chapter. | RD | ; 
5 
off 5 | | ESE * Wh | 3 ef 
1er | : 
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2 3 ED | To make almond hogs-puddings. 

ce, if nin two pounds of beef-ſuet, or marrow, ſhred 
ne L very ſmall, a pound and a half of almonds blanch- 
en ea, and beat very fine with roſe-water, one pound of 
'm | grated bread, a pound and a quarter of fine ſugar, a 
iy = little ſalt, half an ounce of mace, nutmeg, and cinna- 
he mon together, twelve yolks of eggs, four whites, a pint 
ter of ſack, a pint and a half of thick cream, ſome roſe or 
—— orange- flower water; boil the cream, tie the ſaffron in 
= a bag, and dip in the cream to colour it. Firſt beat 
en your eggs very well, then ftir in your almonds, then the 
m . ppice, the falt, and ſuet, and mix all your ingredients 
66-2 | 2, together; 
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together; fill your guts but half full, put ſome bits of 


eitron in the guts-as you fill them, tie them up, and boil: 
them a quarter of an hour. „ 


Another way. 


Täxx a pound of beef-marrow chopped fine, half a 
pound of ſweet al monds blanched, and beat fine, with 
a little orange - flower or roſe water, half a pound of 
white bread grated fine, half a pound of currants clean. 
_ waſhed and picked,. a quarter of a pound of fine ſugar, . 


a quarter of an-ounce of mace, nutmeg, and cinnamon, 


together, of each.an equal quantity, and half a pint of 


fack : mix all well together, with half a pint of good 


cream, and the yolks of four eggs. Fill your guts half 
Full, tie them up, and boil them a quarter of an hour. 
_ You may leave out the currants for change; but then 


you mult add a quarter of a pound more of ſugar. 
A third way.. 


Hax a pint of cream, a quarter of a pound of ſu- 
gar, à quarter of a pound of currants, the crumb of a 


| halfpenny roll grated fine, ſix large pippins pared and. 
chopped tine, a gill of ſack, or two ſpoonfuls of roſe- 
at fine, the 
yolks of two eggs, and one white. beat fine; mix all 
together, fill the guts better than balf full, and boil. 


water, fix bitter almonds. blanched and 


them a quarter of an hour. 


To make hoggs puddings with currants. 


Tax three pounds of grated bread to four pounds 
of beef-ſuet finely thred, two pounds of carrants clean 


picked and waſhed, cloves, mace, and cinnamon,. of 


each a quarter of an ounce finely beaten, a little ſalt, 
a pound and a half of ſugar, a pint of ſack, a quart of 
gs well beaten, but 


eream, a little roſe- water, twenty e 
half the whites; mix all theſe well together, fill the 


guts half-full, boil them a little, and prick them as 
they boil, to keep them from breaking the guts. Take 


them up upon clean clotha, then lay them on your diſh; 
or, when you uſe them, boil them a few minutes, or 
eat them cold. 5 5 
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To make black puddings. £7 
Fist, before you kill your hog, get a peck of gruts, 


boil them half an hour in water, then drain them, and 
put them into a clean tub or large pan; then kill your 


| hog, and ſave two quarts of the blood of the hog, and 


keep ſtirring it till the blood is quite cold; then mix it 
with your gruts, and ſtir them well together. Seaſon 


with a large ſpoonful of ſalt, a quarter of an ounce of 


cloves, mace, and nutmeg together, an equal quantity of 
each; dry it, beat it well, and mix in. Take a little 


winter ſavoury, ſweet marjoram, and thyme, penny- 


royal ſtripped of the ſtalks, and chopped very fine; juſt 
enough to ſeaſon them, and to give them a flavour, but 
no more. The next day take the leaf of the hog, and 
cut into dice, {crape and waſh the guts very clean, then 
tie one end, and begin to fill them; mix in the fat. as 
you fill them, be ſure to put in a good deal of fat, fill 
the ſkins three parts full, tie the other end, and make 


your puddings what length you pleaſe; prick them with 
a pin, and put them into a kettle of boiling water. Boil 


them very ſoftly an hour; then take them out, and lay 5 
them on clean ſtraw. N „ N 
In Scotland they make a pudding with the blood of 


a gooſe, Chop off the head, and fave the blood; ſtir 


it till it is cold, then mix it with gruts, ſpice, ſalt, and 
ſweet herbs, according to their fancy, and ſome beef- 

ſuet chopped. Take the ſkin off the neck, then pull 
out the wind-pipe and fat, fill the ſkin, tie it at both 
ends, ſo make a pie of the giblets, and lay the pudding 
in the middle, . 
To make five ſauſages. 


You muſt take fix pounds of good pork, free from 
ſkin, griſtles, and fat, cut it very {mall, and beat it in a 


mortar till it is very fine; then ſhred fix pounds of beef- 
ſuet very tine, and free from all ſkin. Shred it as fine 


as poſſible; then take a good deal of ſage, waſh it very 
clean, pick off the leaves, and ſhred it very fine. Spread 
your meat on a clean dreſſer or table; then ſhake the 
ſage all over, about three large ſpoonfuls ; ſhred the 
thin rhind of a middling lemon very fine, and throw 

LED, | over, 
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over, with as many ſweet herbs, when ſhred fine, as will 
fill a large ſpoon; grate two nutmegs over, throw over 
two tea-ſpoonfuls of pepper, a large ſpoonful of falt, 

then throw over the ſuet, and mix it all well together. 
Put it down clbſe in a pot; when you uſe them, roll 
them up with as much egg as will make them roll 
ſmooth. Make them the fize of a ſauſage, and fry 
them in butter or good dripping. Be ſure it be hot 
before you put them in, and keep rolling them about. 
When they are thorough hot, and of a fine light brown, 
they are enough. You may chop this meat very fine, 

if you don't like it beat. Veal cats well, done thus, or | 
_ veal and pork together. You may clean ſome guts, and 
fill them. 2s on e 
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To make common ſauſages. = 5 


Tax three pounds of nice pork, fat and lean toge:- 
ther, without ſkin or griſtles, chop it as fine as poſſible, * 
ſeaſon it with a tea-ſpoonful of beaten pepper, and two 5 
of ſalt, ſome ſage ſhred fine, about three tea- ſpoonfuls; 
mix it well together, have the guts very mcely cleaned, 
and fill them, or put them down in a pot, ſo roll them 
of what fize you pleaſe, and fry them. Beef makes very 
good ſauſages. | | | 


nod a a. ova ww eo} ft _ aa. 
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To make Bologna ie 


hn wy 


Tak a pound of bacon, fat and lean together, a 
pound of beef, a pound of veal, a pound of pork, a 
pound of beef-{uet, cut them ſmall, and chop them fine, | 
take a ſmall handful of ſage, pick off the leaves, chop. | 7 
it fine, with a few ſweet herbs; ſeaſon. pretty high, with 
pepper and ſalt. You muſt have a large gut, and fill 
it, then ſet on a ſauee- pan of water, when it boils, put 

it in, and prick the gut for fear of burſting. Boil it 

_ foftly an hour, then lay it on clean ſtraw to dry. 
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HN A F. XIII. 
To pot and make HA Ms, Oc. 


To pot pigeons or fowls. 
l off their legs, draw them and wipe them with 
C a cloth, but don't waſh them. Seaſon them pretty 
well with pepper and ſalt, put them into a pot, with 
as much butter as you think will cover them, when 
melted, and baked very tender; then drain them very 
dry from the gravy; lay them on a cloth, and that 
will ſuck up all the gravy; ſeafon them again with ſalt, 
mace, clove, and pepper, beaten fine, and put them 
down cloſe into a pot. Take the butter, when cold, 


clear from the gravy» ſet it before the fire to melt, and 


pour over the birds; if you have not enough, clarify 
ſome more, and let the butter be near an inch thick 
above the birds. Thus you may do all ſorts of fowl ; 
only. wild fowl ſhould be boned, but that you may do 
as you pleaſe. - 2 - 


To pot a cold tongue, beef, or veniſon. 


Cour it ſmall, beat it well in a marble mortar, with 
melted butter, and two anchovies, till the meat is mel - 


low and fine; then put it down cloſe in your pots, and 


cover it with clarified butter. Thus you may do cold 
wild fowl; or you may pot any ſort of cold fowl whole, 
ſeaſoning them with what ſpice you Pleaſe, _ 


To pot veniſon. 


Taxe a piece of veniſon, fat and lean together, lay 
it in a diſh, and ſtick pieces of butter all over: tie 


brown paper over it, and bake it. When it comes out 


of the oven, take it out of the liquor hot, drain it, and 


lay it in a diſh; when cold, take off all the ſkin, and 


beat it in a marble mortar, fat and lean together, ſeaſon 


it with mace, cloves, nutmeg, black pepper, and ſalt to 


your mind. When the butter is cold that it was baked 
in, take a little of it, and beat in with it to moiſten 
| it; 


. 
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it; then put it down cloſe, and cover it with clarified * 
butter. | | 0 


You muſt be fure to beat it till it is like a paſte. 


To pot tongues. 


Taxs a neat's tongue, rub it with a pound of white 


ſalt, an ounce of ſalt-petre, half a pound of coarſe ſu- 


ar, rub it well, turn it every day in this pickle for a 
| Bauen This pickle will do ſeveral tongues, only 


adding a little more white ſalt; or we generally do 


them after our hams. Take the tongues out of the 


pickle, eut off the root, and boil it well, till it will 
peel; then take your tongues, and ſeaſon them with 


ſalt, pepper, cloves, mace, and nutmeg, all beat fine; 


rub it well with your hands whilſt it is hot; then put 
it in a pot, and melt as much butter as will cover it all 


over. Bake it an hour in the oven, then take it out, 
let it ſtand to cool, rub a little freſh ſpice on it; and, 


when it is quite cold, lay it in your pickling pot. When 
the butter is cold you baked it in, take it off clean from 


the gravy, ſet it in an earthen pan before the fire; and, 
when it is melted, pour it over the tongue. You may 


lay pigeons or chickens on each fide ; be ſure to let the 
butter be about an inch above the tongue. 
A fine way to pot a tongue. 7 

'Taxe a dried tongue, boil it till it is tender, then 


peel it; take a large fowl, bone it; a gooſe, and bone 
it; take a quarter of an ounce of mace, a quarter of an 


ounce of cloves, a large nutmeg, a quarter of an ounce 


of black pepper, beat all well together; a ſpoonful of 


ſalt; rub the inſide of the fowl well, and the tongue. 


Put the tongue into the fowl; then ſeaſon the gooſe, 
and fill the gooſe with the fow] and tongue, and the 


gooſe will look as if it was whole. Lay it in a pan 


that will juſt hold it, melt freſh butter enough to cover 
it, ſend it to the oven, and bake it an hour and a half; 
then uncover the pot, and take out the meat. Care- 


fully drain it from the butter, lay it on a coarſe cloth 
till it is cold; and, when the butter is cold, take off the 
bard fat from the gravy, and lay it before the fire to 


melt, put your meat into the pot again, and pour the 


1 | butter 


ed 
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butter over. If there is not enough, clarify more, and 
let the butter be an inch above the meat; and this will 
— keep a great while, eats fine, and looks beautiful. When 


you cut it, it muſt be cut croſs-ways down through, 
and looks very pretty, It makes a pretty corner-diſh 


at table, or ſide-diſh for ſupper. If you cut a flice down 
BY the middle quite through, lay it in a plate, and garniſh 
XZ with green parſley and aſtertion- flowers. If you will be 

at the expence, bone a turkey, and put over the gooſe. 


Obſerve, when you pot it, to ſave a little of the ſpice 


I | to throw over it, before the laſt butter is put on, or the 
meat will not be ſeaſoned enough. EE. 


To pot beef like veniſon. | 
Cur the lean of a buttock of beef into pound pieces ; 
for eight pounds of beef take four ounces of faltpetre ; 


*Z Four ounces of peter-ſalt, a pint of white ſalt, and an 


ounce of ſal- prunella; beat the ſalts all very fine, mix 


them well together, rub the ſalts all into the beef; then 
let it lie four days, turning it twice a-day, then put it 
imo a pan, cover it with pump- water, anda little of its 


own brine; then bake it in an oven with houſhold' bread 


till it is as tender as a chicken, then drain it from the | 
gray and bruiſe it abroad, and take out all the ſkin 


and ſinews; then pound it in a marble mortar, then 


lay it in a broad diſh, mix in it an ounce of cloves and 


mace, three quarters of an ounce of pepper, and one 
nutmeg, all beat very fine. Mix it all very well with 
the meat, then clarify a little freſh butter and mix with 


the meat, to make it a little moiſt; mix it very well 
together, preſs it down into pots very hard, ſet it at 


the oven's mouth juſt to ſettle, and cover it two inches 
thick with clarified butter. When cold, cover it with 
white paper. | | Se 


To pot Cheſhire cheeſe. 


Taxe three pounds of Cheſhire cheefe, and put it 


into a mortar, with half a pound of the beſt freſh but- 
ter you can get, Jon ge together, and in the beat- 
ing add a gill of r 


When all is extremely well mixed, preſs it hard down 


B b into 


| 


ich Canary wine, and half an ounce 
of mace finely beat, then ſifted like a fine powder. 
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into a gallipot, cover it with clarified butter, and keep 
it cool. A lice of this exceeds all the cream- cheeſe that 
can be made. 


To collar a 7 of veal, or a fig. 


Bons the pig, or veal, then ſeaſon it all over the in- 
ſide with cloves, mace, and ſalt beat fine, a handful of 
ſweet herbs ſtripped off the ſtalks, and a little penny- 
royal and parſley ſhred very fine, with a little ſage; 
then roll it up as you do brawn, bind it with narrow 
tape very cloſe, then tie a cloth round it, and boil it 
very tender in vinegar and water, a like quantity, with 
a little cloves, mace, pepper, and ſalt, all whole. Make 
it boil, then put in the collars, when boiled tender, take 
them up; and, when both are cold, take off the cloth, 
lay' the collar in an earthen pan, and pour the liquor 
over; cover it cloſe, and keep it for uſe. If the pickle 
begins to ſpoil, ſtrain it through a coarſe cloth, boil it, 
and ſkim it; when cold, pour it over. Obſerve, before 
you ſtrain the pickle, to waſh the collar, wipe it dry, 
and wipe the pan clean, Strain it again after it is boiled, 
and cover it very eloſe. 


To collar beef. 


Da ARE a thin piece of flank-beef, and rip the ſkin 
to the end, beat it with a rolling-pin, then diffoive a 
quarter of peter-falt ; in five quarts of pump-water, ſtrain 
it, put the beet in, and let it he five days, ſometimes 
turning it; then take a quarter of an ounce of cloves, a 
good nutmeg, a little mace, a little pepper, beat very 
ane, and a handful of thyme {tripped off the ſtalks; 
mix it with the ſpice, ſtrew all over the beef, lay on the 
tin again, then roll it up very cloſe, tie it hard with 
tape, then put it into a pot, with a pint of claret, and 
bake it in the oven with the bread, 


ae r away to ſcaſen a als of beef. 

Takt the ſurloin or flank of beef, or any part you 
thiak proper, and Jay in as much pump-water as will 
cover it; put to it four ounces of ſaltpetre, five or {ix 
handfuls of white ſalt, let it lie in three days, then take 
it out, and take half an ounce of cloves and race, one 

nutmeg, 


oe” 


— 
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nutmeg, a quarter of an ounce of coriander-ſeeds, beat 
theſe well together, and half an ounce of pepper, ftrew 


them upon the inſide of the beef, roll it up, and bind 
it up with coarſe tape. Bake it in the ſame pickle; and, 


when it is baked, take it out, hang it in a net to drain 


within the air of the fire three days, and put it into a 
clean cloth, and hang it up again within the air of the 
fire; for it muſt be kept dry as you do neats tongues. 


To collar fats "I, 


Taxe a fide of ſalmon, cut off about a bandful of 
the tail, walh your large piece very well, and dry it 
with a cloth; then waſh it over with the yolks of eggs, 


then make ſome force-meat with that you cat off the 


tail, but take care of the fin, and put to it a handful 
of parboiled oyſters, a tail or two of lobſter, the yolks 


of three or four eggs boiled hard, fix anchovies, a good 


handful of {ſweet herbs chopped ſmall, a little ſalt, cloves, 
mace, nutmeg, Pepper, all beat fine, and grated bread. 
Work all theſe together into a body, with the yolks of 


eggs, lay it all over the fleſhy part, and a little more 


pepper and ſalt over the falmon; ſo roll it up into a 


collar, and bind it with broad tape; then boil it in wa- 
ter, ſalt, and vinegar, but let the liquor boil firft, then 
put in your collar, a bunch of ſweet herbs, ſliced gin- 
ger and — Let it boil, but not too faſt, It will 
take near two hours boiling; and, when it is enough, 


take it up: put it into your ſouſing-pan, aud, when 
the pickle is cold, put it to your ſalmon, and let it 
ſtand in it till uſed: or you may pot it; after it is boij- 
ed, pour clarified butter over it: it will keep longelt ſo; 
but either way is good. If you pot it, be ture the but- 


ter be the niceſt you. can get. 


E mate Dutch beef. 


Tax the lean of a buttock of beef raw, rub i 


well with brown ſugar all over, and let it lie in a Pan 
or tray two or three hours, turning it two or three 
times, then falt it well with common ſait and ſaltpetre, 
and let it lie a kortnight, turning it every day; then roll 
it very ſtrait in a coarſe cloth, put it in a caeeſe-prefs a 
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Pork of the thick flank, and boil it almoſt enough, then 5 
pick off the fteſh of the feet, and roll it up in the pork FF < 
tight, like a collar of brawn, then take a ſtrong cloth | 


keep ſome months, covering it cloſe from the air, and 


On ů ů—ů— ͤ hdd 


veſſel, a board aver that, and a weight an the board to 


202 THE ART OF COOKERY. 
day and a night, and e it to dry in a chimney, 


When you boil it, you muſt put it in a cloth; when de 

it is cold, it will cut in flivers as Dutch beef. | an 

3 To make ſham braaun. "E 
Bolt two pair of neats feet tender, take a pieee of a 


and ſome coarfe tape, roll it tight round with the tape, "ny 
then tie it up in a cloth, and boil it till a ſtraw will run __ 
through it; then take it up, and hang it up in a cloth | Fa 
till it is quite cold; then put it into ſame ſouſing liquor, 5. 
and ule it at your own pleaſuye. e — ge 
To fauiſe a turkey in imitation of flurgeon. * 

You mult take a fine large turkey, drels it very clean, ta 
dry and bone it, then tie it up as you do ſturgeon, put 5 
into the pot you boil it in one quart of white wine, one be 
quart of water, one quart of good vinegar, a very large 275 
handful of ſalt; let it boil, ſkim it well, and then put Aa 
in the turkey. When it is enough, take it out, and tie . w 
it tighter, Let the liquor boil a little longer; and, if bo 
you think the pickle wants more vinegar or ſalt, add it +; 


when it is cold, and pour it upon the turkey. It will 


keeping it in a dry cool place. Eat it with oil, vinegar, 


and ſugar, juſt as you like it. Some admire it more thay WE 
ſturgeon ; it looks. pretty, covered with fennel for a Fog 
lide-diſh, : | ALTO 7301 
. To pickle pork. Ju 

Bon your pork, cut it into pieces of a ſize fit ta pe 
He iu the tub or pan you deſign it to lie in, rub your 550 
pieces well with ſaltpetre, theu take two parts of com- F 15 
mon ſalt, and two of bay falt, and rub every piece Phi 
well; lay a layer of common falt in the bottom of your 0 
veſſel, cover every piece over with common ſalt, lay * 
them one upon anotner as cloſe as you can, filling the WED 
hollow places on the ſides with ſalt. As your ſalt melts 3 
on the top, ſtrew on more, lay a coarſe cloth over the ed 
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keep it down. Keep it cloſe covered; it will, thus or- 
dered, keep the whole year. Put a pound of ſaltpetre 
and two pounds of bay-ſait to a hog, 

I pickle for pork aubich is to be eat ſoon... 
You muſt take two gallons of pump-water, one pound 
of bay-ſalt, one pound of coarſe fugar, fix ounces of 
ſaltpetre; boil it all together, and ſkim it when cold. 


1 Cut the pork in what pieces you pleaſe, lay it down cloſe,. 


and pour the liquor over it. Lay a weight on it to keep 
it cloſe, and cover it cloſe from the air, and it will be 

fit to uſe in a week. If you find the pickle begins to 
{poil, boil it again, and ſkim it; when it is cold, pour 


it on your pork again. 
e Os To make veal hams. 8 
Cur the leg of veal like a ham, then take a pint of 
Bay- ſalt, two ounces of ſaltpetre, and a pound of com- 
mon ſalt; mix tbem together, with an ounce of juniper- 
berries beat; rub the ham well, and lay it in a hollow © 
tray, with the ſkinny fide downwards. Baſte it every 
day with the. pickle for a fortnight, and then hang it in 
wood-{moke for a fortnight. You may boll it, or par- 
boi} it and roaſt it, In this pickle you may do two or- 
three tongues, or a piece of pork. _ at | 


To make beef hams. 


You muſt take the leg of a fat but ſmall beef, ( the fat 
Scotch or Welth cattle is beſt, and cut it ham-fathion. - 


= Take an ounce of bay-ſalt, an ounce of faltpetre, a 
unnd of common falt, aud a pound of coarfefogar, (this 


uantity for about fourteen or fifteen pounds weight, and 

to accordingly, if you pickle the whole quarter), rub it 
welt with the above ingredients, turn it everyday, and 
vaite it well with the pickle for a month: take it out, 
and roll it in brawn or faw-dutt, then bang it in wood- 
:moke, where there is but little fire, and à conſtant 
imoke, for a month; then take it down, and hang it in 
a dry place, not hot, and keep it fer uſe. You may 

vut a piece off as you have occaſion, and either boil it 
or cut it in raſhers, and broil it with poached eggs, or 


boil a piece, and it eats fine cold, and will ſliver like 


B b 3 Dutch 
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Putch beef. After this beef is done, you may do a thick ; 
briſcuit of beef in the ſame pickle. fn it lie a month, 


rubbing it every day with the pickle, then boil it till it : +4 
is tender, hang it in a dry place, and it eats finely cold, 
cut in ſlices on a plate. It is a pretty thing for a fide | - 
diſh, or for ſupper. A ſhoulder of mutton laid in this } 3 
pickle for a week, hung 1 in wood-ſmoke two or three | Tz 


days, and then boiled with eabbage, i is. very good. 


To wake mutton "Tg 


1 "Yoo muſt take a hind-quarter of mutton, cut it like 

bam, take one ounce of faltpetre, a pound of coarſe | 
ſugar, a pound of common. ſalt ; mix them, and rub | 
your ham, lay it in a hollow tray with the ſkin down- 
wards, baſte it every day for a fortnight, then roll it in 9 ö 
faw-duſt, and hang it in the wood-fmoke a fortnight; 
then boil it, and hang it in a dry place, and cut it out 

in raſhers. It does not eat well — but eats finelx 
broiled. 5 


Ty maſs ha r. Fr 
You muſt take a fat bind quarter of pork, ond cut. | * i 
off a fine ham. Take an ounce of faltpetre, a pound 
of caarſe ſugar, and a pound of common ſalt ; mix all | 
together, and rub it well. Let it lie a month in this. |! 3 | 
pickle, turning and baſting it every day, then hang it F 
in woond-{moke, as you do beef, in a dry place, ſo as 
no heat comes to it; and, if you keep them long, hang 4 
them a month or twe in a. damp: place, ſo as they will 
be mouldy, and. it. will make them cut fine and ſhort. 
Never lay theſe hams in water tall you. boil them, and 
then boil them in a copper,, if you have one, or the 
biggeſt pot you have. Put. them in. the cold water, and 
let them be four or five hours before they boil. Skim 
the pot well and often till it boils, If it. is a very 
large one, two hours wall boil: it; if a ſmall one, an 
bour and a half will do, provided it be a. great while i 
before the water boils. Take it up half an. den before 
dinner, pull eff the ſkin, and throw raſpings, finely. 
fifted, all over. Hold a red-hot fire-ſhovel over it, and, | 
when dinner is ready, take a few raſpings in a. ſieve, and. 
dft all over the diſh ; then. lay in your ham, and with | 
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your finger make fine figures round the edge of the diſh. 


Be ſure to boil your ham in as much water as you can, 
and to keep it ſkimming all the time till it boils. It 


mult be at leaſt four hours before it boils. 


This pickle does finely for tongues, afterwards to ly 
in it a fortnight, and then hang in the wood-ſmoke a. 


fortnight, or to boil them out of the pickle. . 


Yorkſhire is famous for hams ; and the reaſon is this: 
their ſalt is much finer than ours in London, it is a 


large clear ſalt, and ives the meat a fine flavour. L 
uſed to have it from 
make any ham as fine as you can defire. 


alden in Eſſex, and that ſalt will. 
It is by much. 
the beſt ſalt for ſalting of meat. A deep hollow wooden: 
tray is better than a pan, becauſe the pickle ſwells. 
about N... * 5 
When you broil any of theſe hams in ſlices, or ba- 
eon, have ſome boiling water ready, and let the ſlices 
ly a minute or two in the water, then broil them; it: 
takes out the ſalt, and makes them eat finer. | 


To make bacon. 


Taxz a fide of pork, then: take off all tlie inſide fat, 


lay it on a long board or dreſſer, that the blood may. 


run away, rub it well with good ſalt on both ſides, let 


po ly thus a week; then take a pint of bay-ſalt, a quar-- 
ter of a pound of ſalt petre, beat them fine, two pounds 


of coarſe ſugar, and a quarter of a peck of common. 


falt. Lay your pork in ſomething that. will hold the 
_ pickle, aud rub it well with the above ingredients. Lay 


the ſkinny fide downwards, and baſte it every day with. 
the pickle for a fortaight ; then hang it in wood-ſmoke 


as you do the beef, and afterwards hang it in a dry 


place, but not hot. You are to obſerve, that all hams 
and bacon ſhould. hang clear from every thing, and not 


_ Obſerve to wipe off all the old ſalt before you put it 
into this pickle, and never keep bacon or hams in a hot 
kitchen, or in a room where the ſun comes. It makes 


chem all ruſty. 
To 
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To fave potted birds,. that begin to be bad. 


I nave ſeen potted birds which have come a great 
way, often ſmell ſo bad, that no. body could bear the 
ſmell for the rankneſs of the butter, and by managing 


them in the following manner, have made them as good. 


as ever was eat. 
Set a large ſauce-pan of an water on the fire; 
hen it boils, take off the butter at the top, then take 
the fowls out one by one, throw them. into that ſauce- 
pan of water half a minute, whip-it out, and dry it.in a 
clean cloth.inſide and out; ſo do all till they are quite 
done. Scald the pot clean; when the birds are quite 
cold, ſeaſon them with: mace, pepper, and falt to your 
mind, put them down cloſe in a pot, and pour clarified. 
butter over them. 


o 


75 pickle malls; called W 


Cur your mackrel into round pieces, and Weide one 


into five or fix. pieces 7 to fix large mackrel you may 


take one ounce of beaten pepper, three large nutmegs, 
a little mace, and a handful of ſalt. Mix your ſalt and. 
beaten ſpice together, then make two or three holes in 
each piece, and thruſt the ſeaſoning into the holes with 
your finger, rub the piece all over with the ſeaſoning, 
fry them brown in oil, and let them ſtand till they are 
cold; then put them into vinegar, and cover them with 
oil. They will keep well covered a. great while, and 
are delicious. 


CHAP. XIV. 
Of „ 


Tv pickle walnuts green. 
AKE the largeſt and cleareſt you can get, pare 


| them as thin as you can, have a tub of ſpring- 
water ſtanding by you, and throw them in as you do 


them. Put its the water a pound of bay-ſalt, let 
them 
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them ly in the water twenty-four hours, take them out 
of the water, then put them into a ſtone-jar, and be- 
tween every layer of walnuts lay a layer of vine-leaves 
at the bottom and top, and fill it up with cold _ | 
Let them ſtand all night, then pour that vinegar from 
them into a copper or bell-metal ſkillet, with a pound 
of bay- ſalt; ſet it on the fire, let it boil, then pour it 
hot on your nuts, tie them over with a woollen cloth, 
and let them Rand a week; then pour that pickle away, 
rub your nuts clean with a piece of flannel ; then put 
them again in your jar, with vine-leaves, as above, and 
boil freſh vinegar. Put into your pot to every gallon of 
vinegar, a nutmeg ſliced, cut four large races of gin- 
ger, a quarter of an ounce of mace, the ſame of cloves, 
a quarter of an ounce of whole black pepper, the like 


of Ordingal pepper; then pour your vinegar boiling 


hot on your walnuts; and cover them with a woollen 
cloth. Let it ſtand three or four days, ſo do two or 
three times; when cold, put in half a pint of muſtard- 
ſeed, a large ſtick of horſe-raddiſh ſliced, tie them down 
cloſe with a bladder, and then with a leather. They 
will be fit to eat in a fortnight. Take a large onion, 
ſtick the cloves in, and lay in the middle of the pot. If 
you do them for keeping, don't boil your vinegar, but 
then they will not be fit to eat under fix months: and 
the next year you may boil the pickle this way, They 
will keep two or three years good and firm. 


To pickle wal uts white. 9985 
Tas the largeſt nuts you can get, juſt before the 


| ſhell begins to turn, pare them very thin till the white 
appears, and throw them into ſpring water, with a 


handful of ſalt as you do them. Let them ſtand in that 
water fix hours, lay on them a thin board to keep them 
under the water, then ſet a ſtew- pan on a charcoal fire, 
with clean ſpring water, take your nuts out of the other 
water, and put them into the ſtew- pan Let them ſim- 
mer four or tive minutes, but not boil: then have rea- 
dy by you a pan of ſpring water, with a handful of 
white ſalt in it, ſtir it with your hand till the ſalt is 
melted, then take your nuts out of the ſtew- pan with a 

| wooden. 
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wooden Jadle, and put them into the cold water and 
ſalt. Let them ſtand a quarter of an hour, lay the board 
on them as before; if they are not kept under the li- 
quor they will turn black, then lay them on a cloth, 
and cover them with another. to dry; then carefully b 
wipe them with a ſoft cloth, put them into your jar or 
laſs, with ſome blades of mace and nutmeg ſliced thin. 
Mix your ſpice between your nuts, and pour diſtilled. 
vinegar over them ; firſt Jet your glaſs be full of nuts, 
pour mutton fat over en and tie a bladder, and then 
o 
To pickle walnuts black. 

| ot wot take large full grown nuts, at their full 
growth before they are hard, lay them in falt and wa- 
tzr; let them ly two days, then ſhift them into freſh 
water; let them ly two days longer, then ſhift them 
again, and let them ly three days; then take them out 
of the water, and put them into your pickling pot. When 
the pot is half full, put in a large onion ſtuck with 
doves. To a hundred of walauts put in half a pint of 
muſltard-feed, a quarter of an ounce of mace, half an 
ounce of black pepper, half an oance of all-ſpice, fix 
bay-- leaves, and a ſtick of horſe-raddiſh ; then fill your 
pot, and pour boiling vinegar over them. Cover them i 
with a plate, and when they are cold tie them down 
with a bladder and leather, and they will be fit to eat 
in two or three months. The next year, if any re- 
mains, boil up your vinegar again, ng ſkim it; when 
cold; pour it over your walnuts. This is by much the 
beſt pickle for uſe ; therefore you may add more vine- 
gar to it, what quantity you pleaſe. If you pickle a 
great many walnuts, and eat them faſt, make your pic- 
kle for a hundred or two, the reſt keep in a ſtrong brine 
of ſalt and water, boiled till it will bear an egg, and as 
your pot empties, fill them up with thoſe in the ſalt 
and water. Take care they are covered with pickle. 
Tn the ſame manner you-may do a fmaller quantity; 
but if you can get rape vinegar, uſe that inftead of ſalt 
and water. Do them thus: put your nuts into the p- ot. 
you intend to pickle them, in, throw iu a good handtul 


of. 
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of ſalt, and ſill the pot with rape vinegar. Cover it 


cloſe, and let thein ſtand a fortnight ; then pour them 
out of the pot, wipe it clean, and juſt rub the nuts with 
1 coarſe cloth, and then put them in the jar with the 
pickle, as above. If you have the beſt ſugar vine- 
gar of your own making, you need not boil it the firſt 
year, but pour it on cold ; and the next year, if any 
remains, boil it up again, ſkim it, put freſh ſpice to it, 


and it will do again. 


To pickle gerkins. 

Tax wlat quantity of cucumbers you think fit, and 
put them ia a ſtone jar, then take as much ſpring wa- 
ter as you think will cover them: to every gallon of 
water put as much ſalt as will make it bear an egg; ſet 
it on the fire, and let it boil two or three minutes, then 
pour it on the cucumbers and cover them with a wool- 
len cloth, and over that a pewter diſn; tie them down 


cloſe, and let them ſtand twenty- four hours; then take 
them out, lay them in a cloth, and another over them 


to dry them. When they are pretty dry, wipe your 


jar out with a dry cloth, put in your cucumbers, and 


with them a little dill and fennel, a very ſmall quantity. 
For the pickle, to every three quarts of vinegar one 


quart of ſpring water, till you think you have enough 
to cover them; put in a little bay-ſalt and a little white, 
but not too much. To every gallon of piekle put one 
nut meg cut in quarters, a quarter of an ounce of cloves, 
a quarter of an ounce of mace, a quarter of an ounce 
of whole pepper, and a large race of ginger ſliced; boil 
all theſe together in a bell- metal or copper pot, pour it 
boiling hot on your cucumbers, and cover them as be- 


fore. Let them ſtand two days, then boil your pickle 


again, and pour it on as before; do ſo a third time; 
when they are cold cover them with a bladder and then 
a leather, Mind always to keep your pickles cloſe co- 
vered, and never take them out with any thing but a 
wooden ſpoon, or one for the purpoſe. This pickle 
will do the next year, only boiling it up again. | 
You are to obſerve to put the ſpice in the jar with 


the cucumbers, and only boil the vinegar, water, and 


lalt, and pour over them. The boiiing of your ſpice 
1 8 e in 
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in all pickles ſpoils them, and loſes the fine flavour of 
the ſpice. 5 


To pickle large cucumbers in ſlices. 
Taxr the large cucumbers before they are too ripe, 
ſlice them the thickneſs of erown- pieces in a pewter- 
diſn; to every dozen of cucumbers ſlice two large onions 
thin, and ſo on till you have filled your diſh, with a 
| handful of ſalt between every row: then cover them 


with another pewter-dith, and let them ſtand twenty- 


four hours, then put them in a cullender, and Jet them 
drain very well; put them in a jar, cover them over 
with white-wine vinegar, and let them ſtand four hours; 


pour the vinegar from them into a copper ſauce-pan, 


and boil it with a little falt; put to the, cucumbers a 


little mace, a little whole pepper, a large race of ginger 


fliced, and then pour the boiling vinegar on. Cover 
them cloſe, and when they are cold, tie them down. 
They will be fit to eat in two or three days. 


| Lo To pickle aſparagus. 


'Taxz the largeſt aſparagus you can get, cut off the 
white ends, and waſh the 2 ends in ſpring water, 
then put them in another clean water, and let them ly 


two or three hours in it; then have a large broad ſtew- 
pan full of ſpring- water, with a good large handful of 
falt; ſet it on the fire, and when it boils put in the 


graſs not tied up, but looſe, and not too many at a 
time, for fear you break the heads. Juſt ſcald them, 


and no more, take them out with a broad ſkimmer, 


and lay them on a cloth to cool. Then for your pic- 
kle: to a gallon of vinegar put one quart of ſpring wa- 
ter, and a handful of bay-ſalt; let them boil, and put 


your aſparagus in your jar; to a gallon of pickle two 
nutmegs, a quarter of an ounce of mace, the ſame of 


whole white pepper, and pour the pickle hot over 


them. Cover them with a linen cloth three or four 


times double, let them {tand a week, and boil the pic- 
kle. Let them ſtand a week longer, bo!) the pickle 


gain, and pour it on hot as before, When they are 


cold, cover them up cloſe with a bladder and leather. 


To 
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To pickle peaches, 


Tax your peaches when they are at their full growth, 
jaſt before they turn to be ripe ; be ſure they are not 
bruiſed ; then take ſpring-water, as much as you think _ 
will cover them, make it falt enough to bear an egg, 

with bay and common falt, an equal quantity each; 
then put in your peaches, and Jay a thin board over 
them to keep them under the water. Let them ſtand 
three days, and then take them out, and wipe them very 
carefully with a fine ſoft cloth, and lay them in your claſs 
or jar, then take as much white-wine vinegar as will fill 


your glaſs or jar: to every gallon put one pint of the beit 


well-made muſtard, two or three heads of garlic, a good 
deal of ginger ſliced, half an ounce of cloves,. mace, 
and nutmeg; mix your pickle well together, and pour 
over your peaches. Tie them cloſe with a bladder and 

leather; they will be fit to cat in two months. You 


may with a fine penknife cut them acroſs, take out the 


fone, fill them with made muitard and garlic, aud 
horſe-raddiſh and ginger; tie them together, 


To pickle raddiſh pads. 


Mars a ſtrong pickle, with cold ſpring-water aud 
bay-ſalt, ſtrong enough to bear an egg, then put your 


pods in, and Jay a thin board on them to keep them T 


under water. Let them itand ten days, then drain them 


in a ſteve, and lay them on a cloth to dry; then take 


white-wine vinegar, as much as you think will cover 
them, boil it, and put your pods in a jar, with ginger, | 
mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarſe cloth, three 
or four times double, that the fteam may come through 
a little, and let them ſtand two days. Repeat this two 
or three times; when it is cold, put in a pint of mu- 
itard-ſeed and ſome horſe-raddith ; cover it cloſe. 


To fickle French beans, 
Pickrr your beans as you do the gerkins. 


SS. 
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To pickle caulifloawers. 


'FaxE the largeſt and fineſt you can get, cut them in 
little pieces, or more properly pull them into little pieces, 
pick the ſmall leaves, that grow in the flowers, clean 


from them; then have a broad ſtew-pan on the fire with 
ſpring water, and, when it boils, put in your flowers, 


with a good handful of white ſalt, and juſt let them boil 
up very quick; be ſure you don't let them boil above 
one minute; then take them out with a broad ſlice, lay 
them on a cloth and cover them with another, and let 
them ly till they are quite cold. Then put them in your 
_ wide-mouthed bottles, with two or three blades of mace 
in each bottle, and a nutmeg ſliced thin; then fill up 
your bottles with diſtilled vinegar, cover them over with 


mutton fat, over that a bladder, and then a leather. 


Let them ſtand a month before you open them. 


If you find the pickle taſte ſweet, as may be it will, 
pour off the vinegar, and put freſh in; the ſpice will do 


again. In a fortnight they will be fit to eat. Obſerve. 
to throw them out of the boihng water into cold, and 


5 then dry them. 
2 To pickle beet. root. 
Ser a pot of ſpring water on the fire; when it boils, 


put in your beets, and let them boil till they are tender, 


then peel them with a cloth, and lay them in a ſtone 
jar; take three quarts of vinegar, two of ſpring water, 
and ſo do till you think you have enough to cover your 
beets. Put your vinegar and water in a pan, and ſalt 
to your taſte; ſtir it well together till the ſalt is all melt- 


ed, then pour them on the beets, and cover it with a 


bladder; do not boil the pickle. 


T6 pickle white plants, 


Tax the large white plumbs; and, if they have ſtalks, 
Tot them remain on, and do them as you do your peaches. 


To 


th 


. 


MADE PLAIN AND FASY. zez 


T pickle nectar ines and apricots. 


Tury are done the ſame way as the peaches. All - 
theſe Hrong pickles will waſte with keeping; therefore 
you mult 61l them up with cold vinegar. 


75 ficlle onions. 


Taxz your onions when they are dry enough to + hoy 
up in your houſe, ſuch as are about as big 2 a large 
walnut; or you may do {ome as {mall as you pleaſe. 
Take off only the outward dry coat, then boil them in one 


water, without ſhitting, till they begin to grow tender; 


then drain them through a cullender, and let them cool; 


as ſoon as they are quite cold, {lip off two outward coats 


or ſkins, flip them till they look white from each other, 
rub them gently with a tine ſoft linen-cloth, and lay 
them on a cloth to cool. When this is done, put them 
into wide-mouth'd glaſſes, with about fix or eight bay- 


leaves. To a quart of onions a quarter of an ounce of 


mace, two large races of ginger ſliced; all theſe i ingre- 


dients muſt be iuterſperſed here and there in the glaſſes 
among the enions; then boil to each quart of vinegar 
two ounces of bay- ſalt, ſkim it well as the ſcum riſes, | 
and Jet it ſtand till it is cold: then pour it into the 


glaſs, cover it cloſe with a wet bladder dipped in vine- 
gar, and tie them down. This will eat well, and look 
white. As the pickle waſtes, fill them with cold vinegar. 


To pickle lemons. 


Taxt twelve lemons, ſcrape them with a piece of 
n glaſs; then cut them croſs in two, four parts 


downright, but not quite through, but that they will 


hang together; then put in as mach ſalt as they will 


hold, rub them well, and ſtrew them over with ſalt. 


Let them lie in an earthen diſh for three days, and 
tura them every day; then flit an ounce of ginger very 
thin, and ſalted for three days, twelve cloves of garlic 
parboiled and ſalted three days, a {mall handful of mn- 
ſtard-ſeeds bruiſed and ſearched throngh a hair ſieve, 
and ſome red Indiu pepper; take your lemons out of the 
lalt, ſqueeze them very gently, put them into a Jars | 
Le 2 | With 
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with the ſpice and ingredients, and cover them with the 


beſt white-wine vinegar. Stop them up very cloſe, and 
in a month's time they will be ne to eat. 


To pickle muſhrooms white, 


Tax ſmall buttons, cut and prime them at the bets 

tom, waſh them with a bit of flannel through two or 
three waters, then ſet them on the fire in a ſtew-pan 
with ſpring water, and a ſmall handful of ſalt : when it 
boils, pour your muſhrooms in. Let it boil three or 
four minutes; then throw them into a cullender, lay 
them on a linen cloth quick, and cover them with an- 
other. | 


75 make pickle for a 


Taxr a gallon of the beſt vinegar, put it into a cold 
ſtil]: to every gallon of vinegar put half a pound of 


pay-ſalt, a quarter of a pound of mace, a quarter of an 
ounce of cloves, a nutmeg cut into quarters, keep the 


top of the ſtill covered with a wet cloth. As the cloth 
dries, put on a wet one; don't let the fire be too large, 


Jeſt you burn the bottom of the ſtill. Draw it as lon 
as you taite the acid, and no longer. When you fill 


vour bottles, put in your muſhrooms, here and there 
put ip a few blades of mace, and a ſlice of nutmeg ; 


then fill the bottle with pickle, and melt ſome mutton- 


fat, ſtrain it, and pour over it. It will keep them bet- | 


ter than oil. 

Vou muſt put your nutmeg over the fire in a little 
vinegar, and give it a boil. White it is hot, you may 
lice it as you pleaſe. When it is cold, it will not cut ; 
for it will crack to pieces. 


Note, In the nineteenth chapter, at the end of the 


receipt for making vinegar, you will ſee the belt way of 
pickling OR only they will not be ſo white. 


To pickle codlings. 


Wuex you have greened them as you do your pip- 
pins, and they are quite cold, with a ſmall ſcoop very 
carefully take off the eye as whole as you can, ſcoop 
out the core, put in a clove of garlic, fill it up with 
mukkand- ſeed, lay on the eye again, and put them in 
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our glaſſes, with the eye uppermoſt. Put the ſame 


pickle as you do to the pippins, and tie them down cloſe. 
To pickle red, curranti. 
Tus v are done the ſame way as barberries. 


To pickle fennel. 


Ser ſpri ing water on the fire, with a handful of fat; „ 


when it boils, tie your fennel in bunches, and put 


them into the water, juſt give them a ſcald, lay them 
on a cloth to dry; when cold, put in a glaſs, with a 
little mace and nutmeg, fill it with cold vinegar, lay a 


bit of green fennel on bh top, and over that a bladder 
and leather. | 


To pickle grapes. 
Ger grapes at the full growth, but not ripe; cut 


them in ſmall bunches fit for garniſhing, put them in a 


ſtone jar, with vine- leaves between every layer of grapes 
then take as much ſpring water as you think will co- 


ver them, put in a pound of bay ſalt and as much 
white ſalt as will make it bear an egg. Dry your bay-- 


falt and pound it, it will melt the ſooner, put it into a 
bell- metal, or copper- pot, boil it and ſkim it very well; 


2" it Ses, tale alt e of. bur whe the 


white ſeum. When it has boiled a quarter of an hour, 
let it fant to cool and fettle 5 when it is almoſt cold, 
pour the clear hquor on the grapes, lay vine-leaves on 


the top, tie them down cloſe with a linen cloth, and 


cover them with a diſh, Let them ftand twenty-four 


hours; then take them out, and lay them on a cloth, 


cover them over with another, Jet them be dried between 
the cloths, then take two quarts of vinegar, one quart 
of ſpring water, aud one pound of coarſe ſugar. Ler 
it boil a little while, ſgim it as it boils very clean, let. 
it ſtand till it is quite cold, dry your jar with a cloth, 


put freſh vine- leaves at the bottom, and between every 
bunch of grapes, and on the top; then. pour the clear 


off the pickle on the grapes, fill your jar that the pic- 
kle may be above the grapes, tie a thin bit of board in 


a piece of flannel, lay i 5 on the top of the jar, to keep 
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the or apes under the pickle, tie them down with a blad- 
der, and then a leather; take them out with a wooden 


| ſpoon. Be ſure to make Pirkle enough to cover them. 


To pickle barberries. 


Tart of white- wine vinegar, and water, of each an 
equal quantity: to every quart of this liquor put in 
half a pound of fix-penny ſugar, then pick the worſt of 
your barberries, and put into this liquor and the beft 


into glaſſes; then boil your pickle with the worlt . 
your barberries, and ſſcim it very clean. Boi! it till it 


looks of a fine colour, then let it ſtand to be cold be- 
fore you ſtrain; then ſtrain it through a cloth, wring= 


ing it to get all the eolour you can from the barberries, ” 
Let it ſtand to cool and ſettle, then pour it clear into 


the glaſſes in a little of the pickle, boil a little fennel ; 
when cold, put a little bit at the top of the pot or laſs, 
and cover it cloſe with a bladder and leather. To eve- 
ry half pound. of ſugar put a 0 885 of a "ng of 
white ſalt. 


7 pickle red. . 


Srio the cabbage thin, put to it vinegar and ſalt, 
and an ounce of all- ſpice cold; cover it cloſe, and keep 
it for uſe. It is a pickle of little uſe but for garniſhing 
of diſhes, ſallads, and pickles, though ſome pegs are 
fond of it. 


To pickle golden pippime. 


FAKE the fineſt pippins you can. gets free from ſpots. 
erving-pan of cold 


and bruiſes, put them into a pre 
ſpring-water, and ſet them on. a charcoal-fire. Keep, 
them turning with a wooden, ſpoon, till they will peel; 


do not let them boil. When they are boiled, peel 


tbem, and put them into the water . with a quar- 
ter of a pint of the beſt. vinegar, and a quarter of an 


ounce of allum, cover them very cloſe with a pewter- 
| diſh, and ſet them on the charcoal. fire again, a flow 
fire not to hoil. Let them ſtand, turning them now 
and then, till they look green, then take them out, and 
hy them on a cloth to cool; when - cold make your 7 
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kle as for the peaches, only inſtead of made muſtard, 
this muſt he muliard-ſeed — Cover them on 
and keep them for uſe. 


Jo pickle ftertion-buds and limes ; ; you pick them off the 


lime trees in the ſummer. * 


Tax new ſtertion- ſeeds or limes, pickle them when 


large, have ready vinegar, with what ſpice you picale,. 


throw them 1n, and ftop the bottle cloſe. 


To pickle oyſters, cockles, and muſſels. 
Tax E two hundred of oyſters, the neweſt and beſt 
you can get, be careful to fave the liquor in ſome pan 
as you open them, cut off the black verge, ſaving the 
reſt, put them into their own liquor; then put all the 


liquor and oyſters into a kettle, bot] them about half 


an hour on a very gentle fire, do them very ſlowly, 
ſkimming them as the ſkum riſes, then take them off 
the fire, take out the oyſters, ſtrain the liquor through 
a fine cloth, then put in the oyſters again; then take 


out a pint of the liquor whilſt it is hot, put thereto 


three quarters of an ounce of mace, and half an ounce 
of cloves. Juſt give it one boil, then put it to the oy- 


ſters, and ſtir up the ſpices well among the oyſters, then. 
put in about a ſpoonful of ſalt, three quarters of a pint 


of the beſt white-wine vinegar, and a quarter of an 
ounce of whole pepper; then let them ſtand till they be 
cold, then put the oyſters, as many as you well can, in- 


70 the barrel; put in as much liquor as the barrel will 


bold, letting them ſcttle a while, and they will ſoon be 
fit to eat, or you may put them into {tone jars, cover 


them cloſe with a bladder and leather, and be ſure they 
be quite cold before you cover them up. Thus do 
ö and muſſels; only this, cockles are ſmall, and 


to this ſpice you muſt have at leaſt two quarts, nor is 
there any thing to pick off them. Muſſels you muſt 
have two quarts, take great care to pick the crab out 


under the tongue, and a little fus which grows at the 


root of the tongue. The two latter, cockles and muſ- 


ſels, muſt be waſhed in ſeveral waters, to clean them 
from the grit: put them in a ſtew-pan by themſelves, 


cover them cloſe, and when they are open, pick them 


out of the ſhells and ſtrain the l1quar, 


To 
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75 Pickle young fuckers, or young artichokes, 1 the 


leaves are hard. 


 'Taxt young fuckers, pare them very nicely, all the 
hard ends of the leaves and ſtalks, juſt ſcald them in 


ſalt and water, and when they are cold put them into 


little glaſs bottles, with two or three large blades of 


mage and a nutmeg fliced thin, fill them either with di- 
tilled vinegar, or the ſugar vinegar of your own ma- 


king, with half ſpring water. 


To pickle artichoke bottoms. 


Boil artichokes till you can pull the leaves off, then 
Fr 25 off the chokes, and cut them from the ſtalk ; take 


great care you don't let the knife touch the top, throw 


them into falt and water for an hour, then take them 
out and lay them on a cloth to drain, then put them 


into large wide-mouthed glaſſes, put a little mace and 
fliced nutmeg between, fill them either with diſtilled 
vinegar, or your ſugar vinegar and ſpring water; cover 


them with mutton fat fried, and tie them down with a 


biadger and leather. 
T5 pickle ſampbire. 


Tak the ſamphire that is green, lay it in a clean 
pan, throw two or three handfuls of falt over, then 
cover it wich ſpring water. Let it ly twenty-four hours, 


then put it into a clean braſs ſauce- -pan, throw in a 


handful of ſalt, and cover it with good vinegar. Cover 
the pan cloſe, and ſet it over a very flow fire; let it 
Rand till it is juſt green and criſp, then take it off in a 
moment, for if it ſtauds to be ſoft it is ſpoiled ; put it 


in your pickling-pot, and cover it cloſe. When it is 


cold, tie it down with a bladder and leather, and keep ; 
1 far uſe. Or you may keep it all the year, in a very 


ſtrong brine of ſalt and water, and throw it into vine- 


gar juſt before you uſe it. 


Elder ſhoots, in imitation of bamboo. | 
Tax the largeſt and youngeſt ſhoots of elder, which 
put out in the middle of May, the middle ſtalks are 
moſt tender and biggeſt; the ſmall ones are not worth 
| doing. 
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doing. Peel off the outward peel or ſkin, and Ny 


them in a ſtrong brine of ſalt and water for one night, 


then dry them in a cloth, piece by piece. In the mean 


time, make your pickle of balf white-wine and half 
beer vinegar: to each quart of pickle you muſt put an 


ounce of white or red pepper, an ounce of ginger ſli- 
ced, a little mace, and a few corns of Jamaica pepper. 


When the ſpice has boiled in the pickle, pour it hot 
upon the ſhoots, ſtop them cloſe immediately, and ſet 
the jar two hours before the tire, turning it often. It 
is as good a way of greening pickles as often boiling ; 
or you may boil the pickle two or three times, aud 


pour it on boiling hot, juſt as you pleaſe. If you make 
the pickle of the ſugar vinegar, you muſt let one half 


be ſpring water. You have the receipt for this vine- 


gar 1n the 19th chapter. 


| | Rules to be obſerved in pickling. 
Arwavs ufe ſtone jars for all ſorts of pickles that 


require hot pickle to them. The firſt charge 1s the 
leaſt, for theſe not only laſt longer, but keep the pickle 
better; for vinegar and ſalt will penetrate through all 
_ earthen veſſels; ſtone and glaſs is the only thing to 
keep pickles in. Be ſure never to put your hands in 
to take pickles out, it will ſoon ſpoil it. The beſt 
method is, to every pot tie a wooden ſpoon full of 
little holes, to take the pickles out with, 


C H A F. XV. 
Of making Cakes, Oc. 
To mare a rich cake, 


TAKE four pounds of flour well dried and ſifted; 
1 feven pounds of currants waſhed and rubbed, 
ix pounds of the beſt freſh butter, two pounds of Jor- 


dan almonds blanched, and beaten with orange- flower 


water and ſack till they are fine, then take four pounds 
of eggs, put half the whites away, three pounds of 


dauble- 


* D RYE * * " OPIN . 
„ 1 e . ö 17 N 2 * 
=» -Þ Ty Ty, + x ee > 
e + 
e 4 
by 


THE ART OP COO KERY 

double-refined ſugar beaten and ſifted, a quarter of an 
ounce of mace, the ſame of cloves and cinnamon, 
three large nutmegs, all beaten fine, a little ginger, 


half a pint of ſack, half a pint of right French bran- 
dy, ſweet meats to your liking, they muſt be orange, 


310 


lemon, and citron. Work your butter to a cream 


with your hands, before any of your ingredients are 


in, then put in your ſugar and mix it well together; | 


let your eggs be well beat and ſtrained through a ſieve, 
work in your almonds firſt, then put in your eggs, beat 
them all together till they look white and thick, then 
put in your ſack, brandy and ſpices, ſhake your flour 
in by degrees, and when your oven 1s ready, put in 
your currants and ſweet-meats as you put it in your 
hoop. It will take four hours baking in a quick oven. 
Lou muſt keep it beating with your hand all the while 


you are mixing of it, and when your currants are well 
waſhed and cleaned, let them be kept before the fire, 
ſo that they may go warm into your cake. This quan- 


ey will bake beſt in two hoops. 


To ice a great cake. 


Taxe the whites of twenty-four eggs, and a pound 
of double- refined ſugar beat and ſifted fine; mix both 
together, in a deep earthen pan, and with a whitk 


whilk it well for two or three hours together till it 


looks white and thick, then with a thin broad board or 


bunch of feathers ſpread it all over the top and ſides of 


the cake; ſet it at a proper diſtauce before a good clear 
fire, and keep turning it continually for fear of its 


changing colour; but a cool oven is beſt, and an hour 


will harden it. You may perfume the icing with what 
perfume you pleaſe. 


To ale a pound cake, 


'Taxs a pound of butter, beat it in an earthen pan 
with your hand one way, till it is like a fine thick 
cream, then have ready twelve eggs, but half the whites; 
beat them well, and beat them up with the butter, a 
pound of flour beat in it, a pound of ſugar, and a few 
carraways. Beat it all well together tor an hour with 
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your hand, or a great wooden ſpoon, butter a pan and 
ut it in, and then bake it an hour in a quick oven. 
For change, you may put in a pound of currants, 
clean waſhed and picked. | | | 


Ty, make a cheap ſeed-cake. 


You muſt take balf a peck of flour, a pound and a 
half of butter, put it in a ſauce-pan with a pint of 
new milk, ſet it on the fire; take a pound ft ſugar, 
half an ounce of all- ſpice beat fine, and mix them 


with the flour. When the butter is melted, pour the 
milk and butter in the middle of the flour, and work 
it up like paſte. Pour in with the milk half a pint of 


good ale yeaſt, ſet it before the fire to riſe, jult before 


it goes to the oven. Either put in ſome currants or 


carraway-ſeeds, and bake it in a quick oven. Make it 
into two cakes. They will take an hour and a. half 


baking. 


To make a butter-cale. 


| You muſt take a diſh of butter, and beat it like 
cream with your hands, two pounds of fine fugar well 


beat, three pounds of flour well dried, and mix them 

in with the butter, twenty-four eggs, leave out half 
the whites, and then beat all together for an hour. 
| Juſt as you are going to put it into the oven, put in a 


quarter of an ounce of mace, a nutmeg beat, a little 
ſack or brandy, and feeds or currants, juſt as you 


pleaſe. | | 


To als ginger-bread 1 


TaxE three pounds of flour, one pound of ſugar, 
one pound of butter rubbed in very fine, two ounces of 
ginger beat fine, a large nutmeg grated; then take a 
pound of treacle, a quarter of a pint of cream, make 
them warm together, and make up the bread ſtiit; roll 
it out, and make it up into thin cakes, cut them out 
with a tea-cup, or ſmall glaſs, or roll them round like 


nuts, and bake them on tin plates in a ſlack oven. 


To 
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To make a * ſeed or ſaffrm cake. 


You mult take a quarter of a peck of fine flour, a 
pound and a half of butter, three ounces of carraway 
feeds, fix eggs beat well, a quarter of an ounce of cloves 
and mace beat together very fine, a pennyworth of ein- 

namon beat, a pound of ſugar, a penny worth of roſe- 

water, a pennyworth of alen, a pint and a half of 
yeaſt, and a quart of milk; mix it all together lightly 
with your hands thus: firſt boil your milk and butter, 
then ſkim off the butter, and mix with your flour and a 
little of the milk; ſtir the yeaſt into the reſt, and ſtrain 
it, mix it with the flour, put in your ſeed and ſpice, 
roſe- water, tincture of ſaffron, ſugar, and eggs; beat 
it all up well with your hands lightly, and bake it in a 


| hoop or pan, but be ſure to butter the pan well. It 


will take an hour and a half in a quick oven. You may 


leave out the ſeed if you chuſe it, and I think it rather 


better without it, but that you may do as you like. 


To make a rich ſced. cale, called the nun's cake. 
Vo muſt take four pounds of the fineſt flour, and 
three pounds of double-retined ſugar. beaten and ſifted ; 
mix them together, and dry them by the fire till you 
Prepare your other materials. Take four pounds of but- 
ter, beat it with your hand till it is ſoft like cream, then 
beat thirty-five eggs, leave out ſixteen whites, ſtrain off 
your eggs from the treads, and beat them and the but- 
ter together till all appears like butter. Put in four or 
five ſpoonfuls of role or orange- flower water, and beat 

again; then take your flower and ſugar, with fix ounces 
of carraway- ſeed, and ſtrew them in by degrees, beat - 
ing it up all the time for two hours together. You may 
put in as much tipcture of cinnamon or ambergreaſe as 
you pleaſe; butter your hoop, and let it ſtand three hours 
in a moderate oven. You muſt obſerve always, in beat- 
ing of butter, to do it with a cool hand, and beat it al- 

Vays one way in a deep earthen diſh 


To make pepper cakes. 


| Tax half a gill of ſack, half a quarter of an ounce 
of whole white pepper, put it in, and boil it together a 
2 quarter 
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quarter of an hour, then take the pepper out, and put 
in as much double-retined ſugar as will make it like a 
paſte, then drop it in what ſhape you pleaſe on plates, 
and let it dry itſelf. 


To make Portugal cakes. 


Mix into a pound of fine flour a pound of loaf-ſugar 
beat and ſifted, then rub it into a pound of pure ſweet 


butter till it is thick like grated white bread, then put 


to it two ſpoonfuls of roſe-water, two of ſack, ten eggs, 


whip them very well with a whiſk, then mix it into eight 


ouuces of currants, mixed all well together; butter the 


tin pans, fill them but half full, and bake them; if 


made without currants, they will keep half a year; add 
a pound of almonds blanched and beat with roſe-water, 


as above, and leave out the flour. Theſe are another 


ſort, and better. 
To make a pretty cake. 1 5 
Tax five pounds of flour well dried, one pound of 
ſugar, half an ounce of mace, as much nutmeg, beat 
your ſpice very fine, mix the ſugar and ſpice in the 


flour, take twenty-two eggs, leaye out fix whites, beat 
them, put a pint of ale-yeaſt and the eggs in the flour, 
take two pounds and a half of freſh butter, a pint and 


a half of cream; ſet the cream and butter over the fire 


till the butter is melted, let it, ſtand till it is blood- 


warm, before you put it into the flour, ſet it an hour by 
the fire to riſe, then put in ſeven pounds of currants, 


which muſt be plumped 1n half a pint of brandy, and 
tree quarters of a pound of candied peels. Tt muſt be 
an hour and a quarter in the oven. You muſt put two 


pounds of chopped raiſins in the flour, and a quarter of 


a pint of ſack. | When you put the currants in, bake it 


in a hoop. | | 
| To make ginger-bread. 
Tax three quarts of fine flour, two ounces of beaten 


ginger, a quarter of an ounce of nutmeg, cloves, and 
mace, beat fine, but moſt of the laſt ; mix all together, 


three quarters of a pound of fine ſugar, two pounds of 
treacle, ſet it over the fire, but don't let it boil; three 
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quarters of a pound of butter melted in the treacle, and 
ſome candied lemon and orange-pee! cut fine; mix all 
«theſe together well. An hour will bake it in a quick 


To make little fine cakes. 
Ox pound of butter beaten to cream, -a pound and 


a quarter of flour, a pound of fine ſugar beat fine, a 
pound of currants clean waſhed and picked, fix eggs, 
two whites left out, beat them fine, mix the flour, ſugar, 


and eggs, by degrees into the batter, beat it all well 
with both hands, either make it into little cakes, or bake 
it in one. * . 

. Another fort of little cakes. 

A pound of flour, and half a pound of ſugar, beat 


Half a pound of butter with your hand, and mix them 


well together, Bake it in little cakes. 


To make drop biſcuits. 


TAKE eight eggs, and one pound of double-refined 


ſugar beaten fine, twelve ounces of fine flour well dried, 


beat your eggs very well, then put in your ſugar and 


: beat it, and then your flour by degrees, beat it all very 
well together without ceaſing; your oven mult be as hot 


as for halfpenny bread, then flour ſome ſheets of tin, and 
drop your biſcuits of what bigneſs you pleaſe, put them 
in the oven as faſt as you can, and, when you fee them 


riſe, watch them; if they begin to colour, take them 


out, and put in more, and, if the firſt is not enough, 
Put them in again. If they are right done, they will 


have a white ice on them. You may, if you chuſe, put 
in a few caraways ; when they are all baked, put them 
in the oven again to dry, then keep them in a very dry 


place. 


To make common biſcuits. 


2 Bear up ſix eggs, with a ſpoonful of roſe- water and 
a ſpoonful of ſack, then add a pound of fine powdered 
_ ſugar, and a pound of flour; mix them into the eggs 


by degrees, and an ounce of coriander-ſeeds, mix all 


_ axell-.together, ſhape them on white thin paper, or tin 


moulds, 


all 
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moulds, in any form you pleaſe. Beat the white of an 
egg, with a feather rub them over, and duſt fine ſugar 
over them. Set them in. an oven, moderately heated,. 


till they riſe and come to a good colour, take them out 


and when. you have done with the oven, if you have 
no ſtove to dry them in, put them in the oven again, 
and let them ſtand all.night to dry. 1 

To make French biſcuits. 


HavinG a pair of clean ſcales ready, in one ſcale put. 


three new-laid eggs, in the other ſcale put as much dried 


flour, an equal weight with the eggs, take out the flour, 
and as much fine powdered ſugar ; firſt beat the whites 
of the eggs up well with a whiſk till they are of a fine 
froth, then whip in half an ounce of candied lemon- peel 


cut very thin and fine, and beat well; then by degrees 
Whip in the flour and ſugar, then flip in the yolks, and 


with a ſpoon temper it well together, then ſhape your 
biſcuits on tine white paper with your ſpoon, and throw 
powdered ſugar over them. Bake them in a moderate 
oven, not too hot, giving them a tine colour on the top. 

When they are baked, with a fine knife cut them off 


from the paper, and lay them in boxes for uſe. | 


To make mackeroonss. 


Taxz a pound of almonds, let them be ſcalded, 
blanched, and thrown into cold water, then dry them 
in a cloth, and pound them in a mortar, moiſten them 


with orange-flower water, or the white of an egg, left 


they turn to oil; afterwards take an equal quantity of 


fine powder-ſugar, with three or four whites of eggs, 


and a little muſk, beat all well together, and ſhape them 


on a wafer paper with a ſpoon round. Bake them in a 


gentle oven on tin plates. 


To make Shrewſbury cakes. 


Tax two pounds of flour, a pound of ſugar finely 


ſearched, mix them together, (take out a quarter of a 
pound to roll them in), take four eggs beat, four ſpoon- 
fuls of cream, and two ſpoonfuls of roſe-water, beat 
them well together, and mix them with the flour into a 
„„ . paſte, 
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paſte, roll them into thin cakes, and bake them in a 
quick oven. l N 


To make madling calet. 


18 quarter of a peck of flour, well dried at the fires 
add. two pounds of mutton- ſuet tried and ſtrained clear 


off; when it is a little cool, mix it well with the flours 


ſome ſalt, and a very little all- ſpice beat fine; take half 


a pint of Pe yeaſt, and put in half a pint of water, 
11 


ſtir it we 


der: make it into cakes about the thickneſs and bigneſs 
of an oat- cake: have ready ſome currants clean waſhed 


and picked, ftrew ſome juſt in the middle of your cakes 
between your dough, ſo that none can be ſeen till the 

cake is broke. You may leave the currants out, if you 
don't chuſe them. „„ . 


7 make light wigs. 


Takt a pound and a half of flour, and half a pint 

of milk made warm, mix theſe together, cover it up, 
and let it he by the fire half an hour; then take half a 
pound of ſugar, and half a pound of butter, then work 


theſe into a paſte, and make it into wigs, with as little 


flour as poſſible. Let the oven be pretty quick, and 
they will riſe very much. Mind to mix a quarter of a 


pint of good ale-yeaſt in milk. 


To male ny good Wigs. 


Tak a quarter of a peck of the fineſt flour, rub it 
into three quarters of a pound of freſh butter till it is 
like grated bread, ſomething more than half a pound 
ol ſugar, half a nutmeg, half a race of ginger grated, 


three eggs, yolks and whites beat very well, and put 
to them half a pint of thick ale-yeaſt, three or four 
ſpoonfuls of ſack, make a hole in the flour, and pour 


in your yeaſt and eggs, as much milk, juſt warm, as 


will make it into a light paſte, Let it ſtand before the 
fire to riſe half an hour, then make it into a dozen and 


z half of wigs, waſh them over with egg. juſt as they 


80 


together, ſtrain it, and mix up your flour 
into a paſte of moderate ſtiffneſs. You muſt add as 
much cold water as will make the paſte of a right or- 


18 „ 


To male bunt. 


Taxt two pounds of fine flour, a pint of good ale- 
pyeaſt, put a little ſack in the yeaſt, and three 2 
K, 


beaten, knead all theſe together with a little warm mi 
a little nutmeg, and a little ſalt, and lay it before the 


fire till it riſes very light, then knead in a pound of 


freſh butter, a pound of rough caraway comfits, and 


bake them in a quick oven, in what ſhape you pleaſe, 


on floured paper. 


To nale little plumb-cakes. - 


Taxs two pounds of flour dried in the oven, or at: 
a great fire, and half a pound of ſugar finely powdered, - 


four yolks of eggs, two whites, half a pound of butter 
wathed with roſe-water, ſix ſpoonfuls of cream warmed, 


a pound and. a half of currants unwaſhed, but picked 


and rubbed very clean in a cloth; mix it all well toge- 
ther, then make them up into cakes, bake them in an 


oven almoſt as hot as for a manchet, and let them ſtand 
half an hour till they are coloured on both ſides, then - 
take down the oven-lid, and let them ſtand to ſoak. . 


You muft rub the butter into the flour very well, then - 


the egg and cream, and then the currants. - Es 


pO 


Of Cheeſe-cakes, Creams, Jellies, Whipt-ſyllabubs, , 
TS Ge. 


To make fixe cheeſe-cakess- 


ARE a pint of cream, warm it, and put to it five 

gquarts of milk warm from the cow, then ut run- 
net to it, and juſt give it a ſtir about; and, when it is 
come, put the curd in a linen bag or cloth, let it drain 
well away from the whey, but do not ſqueeze it _ 8 
| | then 
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go into the oven. A quick oven and half an hour will 
| bake them. | | 7 
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then put it in a mortar, and break the curd as fine as 
butter, then put to your curd half a pound of ſweet 


almonds blanched and beat exceeding tine, and half a 
pound of mackeroons beat very fine. If you have no 
mackeroons, get Naples biſcuits, then add to it the 
yolks of nine eggs beaten, a whole nutmeg grated, two 
perfumed plumbs diffolved in roſe or orange-flower wa- 
ter, half a pound of fine ſugar; mix all well together, 
then melt a pound and a quarter of butter, and ſtir it 
well in it, and half a pound of currants plumped, to let 


| Rand to cool till you uſe it, then make your puff-paſte 


thus: take a pound of fine flour, wet it with cold wa- 
ter, roll it out, put into it by degrees a pound of freſſi 
butter, and ſhake a little flour on each coat as you roll it. 
Make it juſt as you uſe it. 


Lou may leave out the_currants for change, nor ave : 
OY you put in the perfumed plumbs, if you diſlike them; 
and for variety, when you make them of mackeroons, 
* put in as much tincture of ſaffron as will give them a- 
high colour, but no currants. This we call ſaffron 


cheeſe-cakes; the other without currants, almond cheeſe- 


cakes; with currants, fine cheeſe-cakes ; with macke- 


roons, mackeroon cheeſe- cakes. 


Ib 3 lemon cheeſe-cakes. 
Taxx the peel of two la ge lemons, boil it very ten- 


der, then pound it well in a mortar, with a quarter of 


a pound or more of Joaf ſugar, the yolks of fix eggs, 
and half a pound of freſh botter; pound and mix all 


well together, lay a puff-paſte in your patty-pans, fill 


them half full, and bake them. Orange cheeſe-cakes are 
done the ſame way, only you boil the peel in two or three 
vaters to take out the bitterneſs. 


A ſecond ſort of lemon bender. 


Tak two large lemons, grate off the peel of both, 
and ſqueeze out the juice of one, and add to it half a 


pound of double-refined ſugar, twelve yolks of eggs, . 
0 


eight whites well beaten, then melt half a poun 


butter in four or five ſpoonfuls of cream, then ſtir it 
all together, and ſet over the fire, ſtirring it till it be- 
gins to be pretty thick; chen take it off, and, when it 


18. 


is 
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0 is cold, fill your patty-pans little more than half full. 
R Put a paſte very thin at the bottom of your patty-pans. - 
a Half an hour, with a quick oven, will bake them. 

"RR 3» To make almond cheeſe-cakes. . 

"os Tax half a pound of Jordan almonds, and lay them 
1 in cold water all night, the next morning blanch them 
5 into cold water, then take them out, and dry them in 
t a clean cloth, beat them very fine in a little orange- 
t flower water, then take fix eggs, leave out four whites, 
e beat them and ſtrain them, then half a pound of white 
. ſugar, with a little beaten mace ; beat them well toge- 
1 ther in a marble mortar, take ten ounces of ove freſh 
. butter, melt it, a little grated lemon- peel, and put them 
: | in the mortar with the other ingredients; mix all well 
$ together, and fill your patty-pans. e 
„ 1 27 : To make. fairy butter: | 5 18 
- Tax the yolks of two hard eggs, and beat them in 


a marble mortar, with a large ſpoonful of orange- flower 
35 water, and two tea- ſpoonfuls of fine ſugar beat to pow- 
der, beat this all together till it is a tine paſte, then 
mix it up with about as much freſh butter out of the 
chiurn, and force it through a tine ſtrainer full of little 
holes into a plate. This is a pretty thing to ſet off a 
c | table at ſupper: | „5 


To make almond caſtards. 


* 


To 


3 
| 
| FAKE a pint of cream, blanch and beat a quarter of 
: a pound of almonds fine, with two ſpoonfuls of roſe- 
: water. Sweeten it to your palate ; beat up the yolks 
of four eggs, ſtir all together one way over the fire till 
it is thick, then pour it out into cups. Or you may 
bake it in little china cups. „ 
g | To make baked cuſtards. | 
Ox pant of cream boiled with mace and cinnamon; 
. when cold take four eggs, two whites left out, a little 
© roſe and orange-flower water and ſack, nutmeg and ſu- 
gar to your palate ; mix them well together, and bake 
: them in china cups. VU 


mig R . 
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| 70 wake plain cuſtards. | 


Tax a quart of new milk, ſweeten it to your taſtes. 
te in a little nutmeg, beat up eight eggs, leave out 


half the whites, beat them up well, ſtir them into the 


milk, and bake it in china baſons, or put them in a 

deep I diſh ; have a kettle of water boiling, ſet the 
t the water come above half way, but do not 

let it boil too faſt for fear of its getting into the cups. 


cup in 
You may add a little roſe-water. 


To make orange butter. 


Tk the yolks of ten eggs beat ow —_ half | 4 25 
ugar, and the juice of 


pint of Rhenith, ſix ounces 0 
three ſweet oranges; ſet them over a gentle fire, ſtir- 


ring them one way till it is thick: When you take it 


off, ſtir in a piece of butter as big as a large walnut. 


To make ſteeple cream. 


Taxx five ounces of hartſhorn, and two ounces of 
ivory, and put them in- a ſtone bottle, fill it up with 
fair water to the neck, put in a ſmall quantity of gum. 
arabic, and gum dragon; then tie up the bottle very 
cloſe, and ſet it into a pot of water with hay at the 


bottom. Let it ſtand ſix hours, then take it out, and 


let it ſtand an hour before you open it, leſt - it fly in 


your face; then ftrain it, and it will be a ſtrong gelly, 
then take a pound of blanched almonds, beat them very 
fine, mix it with a pint of thick cream, and let it ſtand 
a little; then ſtrain it out, and mix it with a pound of 
gelly, ſet it over the fire till it is ſcalding hot, ſweeten 
it to your taſte with double- refined ſugar, then take it 


off, put in a little amber, and pour it into ſmall high 
gallipots, like a ſugar-loaf at top; when it is cold, turn 


them, and lay cold whipt- cream about them in heaps. 
Be ſure it does not boil when the cream is in. 


Lemon cream. 


Taxr five large lemons, pare them as thin as poſſi- 


; ble, ſteep them all night in twenty ſpoonfuls of ſpring 
water, with the juice of the lemons, then ſtrain. it 


chrough a jelly- bag into a ſilver ſauce- pan, if you have 
9 * | 


one 
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one, the whites of fix eggs beat well, ten ounces of 
double refined fugar, ſet it over a very flow charcoal 


FR fire, ſtir all the time one way, ſkim it, and when it is 
t as hot as you can bear your fingers in it, pour it inte 
e _ glaſſes. e . - 
4 A ſecond lemon cream. Ran 
"MM Fake the juice of four large lemons, half a pint of 
TH water, a pound of double-refined ſugar beaten fine, the 
? " whites of ſeven eggs, and the yolk of one beaten very 
well, mix all together, ſtrain it, and ſet it on a gentle 
fre, ſtirring it all the while, and ſcum it clean, put in- 
® to it the peel of one lemon, when it is very hot, but 
= don't boil it, take out the lemon- peel, and pour it into 
3 china diſhes. You mult obſerve to keep it ſtirring one 
E way all the time it is over the fire. ” 
Gelly of cream. 


Tax four ounces of hartſhorn, put it on in three. 
pints of water, let it boil till it is a ſtiff gelly, which 
you will know by taking a little in a ſpoon to cool; 
then ftrain it off, and add to it half a pint of cream, 
two ſpoonfuls of roſe- water, two ſpoonfuls of ſack, and. 
ſweeten it to your taſte; then give it a gentle boil, but 
keep ftirring it all the time, or it will curdle ; then take 
it off and ſtir in till it is cold, then put it into broad- 
bottomed cups, let them ftand all night, and turn them 
out into a dith; take half a pint of cream, two ſpoon- 
fuls of roſe-water, and as much ſack, ſweeten it to your 
_ palate, and pour over them. | . 


| To make orange cream. | 
Tax a pint of juice of Seville oranges, and put to 
it the yolks of fix eggs, the whites of but four, beat: 
the eggs very well, and ſtrain them and the juice toge- 
ther; add to it a pound of double- refined ſugar, beat- 
en and ſifted ; ſet all theſe together on a ſoft fire, and 
put the peel of half an orange to it, keep it ſtirring all 
the while one way. When it is almoit ready to boil, 
take out the orange- peel, and pour out the cream into 


glaſſes, or china diſhes, 


e 
WV 
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11 To male gooſeberry cream. | 
 Taxt two quarts of gooſeberries, put to them as 
much water as will cover them, ſcald them, and then 
run them through a fieve with a ſpoon : to a quart of 
the pulp you muſt have fix eggs well beaten ; and when 
the pulp 1s hot, put in an ounce of freſh butter, ſweet- 
en it to your taſte, put in your eggs, and ſtir them 


over a gentle fire till they grow thick, then ſet it by; 


and when it is almoſt cold, put into it two ſpoonfuls of 
juice of ſpinage, and a ſpoonful of orange- flower water 
or ſack; ſtir it well together, and put it into your ba- 

fon. When it is cold, ſerve it to the table. 


To make barley cream, | 
Taxe a ſmall quantity of pearl barley, boil it in 
milk and water till it is tender, then ſtrain the liquor 
from it, put your barley into a quart of cream, and let 
it boil a little, then take the whites of five eggs and the 
| yolk of one, beaten with a ſpoonful of fine flower, and 


two ſpoonfuls of orange-flower water; then take the 
cream off the fire, and mix in the eggs by degrees, and 
et it over the fire again to thicken. Sweeten to your 
taſte, pour it into baſons, and when it is cold ſerve it 


__ 


To make blanched cream. 


Taxx a quart of the thickeſt ſweet cream you can 
get, ſeaſon it with fine ſugar and orange-tlower water, 
and boil it; then beat the whites of twenty eggs, with 


a little cold cream, take out the treddles, which you 

muſt do by ſtraining it after it is beat, and when the 
cream is on the fire and boils, pour it in your eggs, ſtir- 

ring it all the time one way till it comes to a chick 

then take it up and paſs through a hair ſieve, then beat 


it very well with a ſpoon till cold, and put it into diſnes 


for uſe. 


To male almond cream. 


TAxk a quart of cream, boil it with 23 gra- 
ted, a blade or two of mace, a bit of lemon- peel, and 
| | ſweeten 


curd, 
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ſweeten to your taſte ; then blanch a quarter of a pound 
of almonds, beat them very tine, with a ſpoonful of roſe 
or orange-flower water, take the whites of nine eggs 
well beat, and ſtrain them to your almonds, beat them 
together, rub very well through a coarſe hair ſieve; mix 
all together with your cream, ſet it on the fire, ſtir it 
all one way all the time till it boils, pour it into your 


cups or dithes, and when it is cold ſerve it up. 


To make a fine cream. 
Tax a pint of cream, ſweeten it to your palate, 


grate a little nutmeg, put in a ſpoonful of orange-flow- 


er water and roſe-water, and two ſpoonfuls of ſack, 


beat up four eggs, but two whites ; ftir it all together 
one way over the fire till it is thick, have cups ready, 


and pour it In. | 


To make ratafia cream. 
Tax fix large laurel leaves, boil them in a quart of 
thick cream: when it is boiled throw away the leaves, 


beat the yolks of five eggs with a little cold cream, and 


ſugar to your taſte, then thicxen the cream with your 
eggs, ſet it over the fire again, but don't Jet it boil, 
keep it ſtirring all the while one way, and pour it into 
china diſhes ; when it is cold it is fit for uſe. 


To make whipt cream. . 

Tax a quart of thick cream, and the whites of 
eight eggs beat well, with half a pint of ſack ; mix it 
together, and ſweeten it to your taſte with double-re- 
tined ſugar. You may perfume it, if you pleaſe, with 
a little muſk or ambergreaſe tied in a rag, and ſteeped 
a little in the cream, whip it up with a little whiſk, and 
lome lemon-peel tied in the middle of the whiſk ; take 

the froth with a ſpoon, and lay it in your glaſſes or 
baſons. This does well over a fine tart. | | 


To make whipt ſyllabubr. 5 
Taxs a quart of thick cream, and half a pint of 
ſack, the juice of two Seville oranges or lemons, grate 


in the peel of two lemons, half a pound of — 
| | | fined 
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fined ſugar, pour it into a broad earthen pan, and whiſk 
it well; but firſt ſweeten fome red wine or ſack, and 


fill your glaſſes as full as you chuſe, then as the froth 
riſes take it off with a ſpoen, and lay it carefully into 


' your glaſſes till they are as full as they will hold. Don't 


make theſe long before you uſe them. Many uſe cyder 
ſweetened, or any wine you pleaſe, or lemon, or orange- 
whey made thus ; ſqueeze the juice of a lemon or orange 


Anto a quarter of a pint of milk, when the curd is hard, 


pour the whey clear off, and ſweeten it to your palate. 
You may colour ſome with the juice of ſpinage, ſome 
with ſaffron, and ſome with cochineal, juſt as you fancy. 


To make everlaſting ſyllabubs, 


Tax five half pints of thick cream, half a pint of 
Rgheniſn, half a pint of ſack, and the juice of two large 
Seville oranges; grate in juſt the yellow rind of three 
lemons, and a pound of double-refined ſugar well beat 
and fifted ; mix all together with a ſpoonful of orange- 


flower water; beat it well together with a whiſk half 
an hour, then with a ſpoon fill your glaſſes. "Theſe will 


keep above a week, and it is better made the day be- 
fore. The beſt way to whip ſyllabub is, have a fine 
large chocolote mill, which you muſt keep on purpoſe, 
and a large deep bowl to mill them in. It is both 
quicker done, and the froth ſtronger. For the thin that 
is left at the bottom, have ready ſome calf*s foot gelly 


boiled and clarified, there muſt be nothing but the calf's 


foot boiled to a hard gelly: when cold, take off the 
fat, clear it with the whites of eggs, run it rugs a 


flannel bag, and mix it with the clear, which you ſaved 


of the ſyllabubs. Sweeten it to your palate, and give 


it a boil; then pour it into baſons, or what you pleaſe. 


When cold, turn it out, and it is a fine flummery. 


To male a trifle. | 


| Covra the bottom of your diſh or bowl with Naples 
biſcuits broke in pieces, mackeroons broke in halves, 


and ratafia cakes. Juſt wet them all through with 
ſack, then make a good: boiled cuſtard not too _ 
© | Mn 25 = 
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and when cold pour it over it, then put a fyllabub over 


that. You may garniſh it with ratafia cakes, currant 


jelly, and flowers. 


| To make hartſhorn pelly. 

Bon. half a pound of hartſhorn in three quarts of wa- 
ter over a gentle fire, till it becomes a gelly. If you 
take out a little to cool, and it hangs on the ſpoon, it 
is enough. Strain it while it is hot, put it into a well- 
tinned ſauce- pan, put to it a pint of Rheniſh wine, and 
a quarter of a pound of loaf-ſugar ; beat the whites. of 


four eggs or more to a froth, ſtir it all together that the 


whites mix well with the gelly, and pour it in, as if you 
were cooling it. Let it botl for two or three minutes, 
then put in the juice of three or four lemons let it 
boil a minute or two longer. When it is finely curd- 
led, and of a pure white colour, have ready a ſwan-fkin 
gelly-bag over a china baſon, pour in your gelly, and 
pour back again till it is as clear as rock water; then 
ſet a very clean china baſon under, have your glaſſes as 


clean as poſſible, and with a clean ſpoon fill your glaſſes. 


Have ready ſome thin rhind of the lemons, and when you 
have filled half your glaſſes throw your peel into the 
baſon ; and when the gelly is all run out of the bag, 
with a clean ſpoon fill the reſt of the glaſſes, and they 


will look of a fine amber colour. Now in putting is 


the ingredients there is no certain rule. Yeu muſt put 
in lemon and ſugar to your palate. Moſt people love 


them ſweet ; and indeed they are good for nothing un- 


leſs they are. | 


| To make ribband gelly. | 
Tax out the great bones of four calves feet, put the 
feet into a pot with ten quarts of water, three ounces 
of hartſhorn, three ounces of ifinglaſs, a nutmeg quar- 
tered, and four blades of mace; then boil this till it comes 
to two quarts, ſtrain it through a flannel bag, let it 
ftand twenty-four hours, then fcrape off all tbe at from 
the top very clean, then ſlice it, put to it the whites of 
fix eggs beaten to a froth, boil it a little, and ſtrainãt 
through a flannel bag, then run the gelly into little 
high glaſſes, run every 2 as thick as your finger, 
5 | £ one 
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one colour muſt be thorough cold before you put ano- 


tber on, and that you put on muſt not be but blood- 
warm, for fear it mix together. You muſt colour red 
with cochineal, green with ſpinage, yellow with ſaffron, 


blue with ſyrup of violets, white with thick cream, and 
fometimes the gelly by itfelf. You may add orange- 


flower water; or wine and ſugar, and lemon, if you 


pleaſe ; but this is all fancy. 


To make calves feet gelly. 


Bolt two calves feet in a gallon of water till it comes 


to a quart, then ſtrain it, let it ſtand till cold, ſkim off 
all the fat clean, and take the Fee up clean. If there 
is any ſettling in the bottom, 

into a ſauce-pan, with a pint of mountain wine, half a 


pound of Joaf-ſugar, the juice of four large lemons, _ | 
44 vp ſix or eight whites of eggs with a whiſk, then 
put them into a ſauce-pan, and {tir all jr Heng well 


till it boils. Let it boil a few minutes. Have ready 
a large flannel bag, pour it in, it will run through 


quick, pour it in again till it runs clear, then have rea- 
duy a large china baſon, with the lemon-peels cut as 
thin as poſſible, let the gelly run into that baſon; and 


the peels both give it a fine amber colour, and alſo a 
flavour; with a clean filver ſpoon fill your glaſſes. 


To make currant pelly. 

Sreir the currants from the ſtalks, put them in a 
ſtone jar, ſtop it eloſe, ſet it in a kettle of boiling wa- 
ter half way the jar, let it boil half an hour, take it 
out and ſtrain the juice through a coarſe hair- ſieve; to 
à pint of juice put a pound of ſugar, ſet it over a fine 


quick clear fire in your preſerving-pan or bell metal | 


fkcillet ; keep ſtirring it all the time till the ſugar is 


matted; then ſkim the ſkum off as faſt as it riſes. When 


your pelly is very clear and fine, pour it into gallipots; 
when cold, cut white paper juſt the bigneſs of the top 
of the pot and lay on the gelly, dip thoſe papers in 
brandy, then cover the top cloſe with white paper and 
prick it full of holes; ſet it in a dry place, put ſome 
into glaſſes, and paper them. „ 


eave it; put the gelly 


(a 
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To make raſpberry giam. Te” 
Tax a pint of this currant gelly aud a quart of raſp- 
berries, bruiſe them wel] together, ſet them over a flow 


: fire, keep them ſtirring all the time till it boils, Let 


it boil five or fix minutes, pour it into your gallipots, 
paper as you do the currant gelly, and keep it for uſe. 


They will keep for two or three years, aud have the 


fall flavour of the raſpberry. 


T0 make hartſhorn fluinmery, 

Boir half a pound of the ſhavings of hartſhorn in 
three pints of water till it comes to a pint, then ſtrain 
it through a ſieve into a baſon, and ſet it by to coo) ; 
then ſet it over the fire, let it juſt melt, and put to 1t 
half a pint of thick cream, ſcalded and grown cold 
again, a quarter of a pint of white wine, and two 
ſpoonfuls of orange-flawer water; {weeten it with ſu- 
gar, and beat it for an hour and a half, or it will not 


mix well, nor look well; dip your cups in water before 
RY . | ; . * J 
you put in the flummery, or elſe it Will not turn out 
well. It is beſt when it ſtands a day or two before you 


turn it out. When you ſerve it up, turn it out of the 
cups, and ftick blanched almonds cut in long narrow 
bits on the top. You may eat them either with wine 


A fecond way to make hariſhorn flummery. 


Tax three ounces of hartſhorn, and put to it two 


quarters of ſpring water, let it ſimmer over the fire fix 
or ſeven hours, till half the water is conſumed, or ee 
put it into a jug, and ſet it in the oven with houthold 
bread, then ſtrain it through a fieve and beat half a 
pound of almonds very ine, with ſome orange-flower 


water in the beating; when they are beat, mix a little 
of your gelly with it and ſome fine ſugar ; ſtrain it out 


and mix 1t with your other gelly, ftir it together till ir 
is little more than blood warm, then pour 1t into half- 
pint baſons or diſhes for the purpoſe, and fill chem but 


half full. When you uſe them, turn them out of the 


diſh as you do flummery. If it does not come out 
clean, ſet your baſon a minute or two in warm Water. 
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You may ftick almonds in or not, juſt as you pleaſe. 


Eat it with wine and ſugar. Or make your gelly this 


way; put fix ounces of hartſhorn in a glazed jug with a 
Jong neck, and put to. it three pints. of ſoft water, co- 
ver the top of the jug cloſe, and put a weight on it to 
keep it ſteady; ſet it in a pot or kettle of water twen- 


ty- four hours, let it not boil, but be n bot, then 


ſtrain it out and make your gelly. 


To make at en flummery. 


Ger forme oat-meal, put it into a broad deep pan, 
then cover it with water, ftir it together, and let it 
ſtand twelve hours, then pour off that water clear, and 


| put on a good deal of freſh water, ſhift it again in 
twelve hours, and ſo on in twelve more; then pour off 
the water clear, and ſtrain the oatmeal through a coarſe: 
hair ſieve, and pour it into a fauce- -pan, keeping it ftir- _ :: 
ring all the time with a ſtick till it boils and is very 
thick; then pour it into diſhes; when cold turn it into 


plates, and eat it with what you pleaſe, either wine and 


ſugar, or beer and ſugar, or milk. It eats very pretty 
with cyder and ſugar. 


You muſt obſerve to put a great deal of water to the 


dat - meal, and when you pour off the laſt water, pour on 


juſt enough freſh as to ſtain the oat-meat well. Some let 
it ſtand ns ah hours, ſome three days, ſhifting the 


water every twelve hours; but that is as you love it for 


| {weetneſs or tartneſs. Gruts. once cut does better than 


oat · meal. Mind to ſtir i it together when you put in freſh 
Mater. 


To make a fine fyllabub from the cow. 
Max your ſyllabub of either cyder or wine, ſweet- 


en it pretty ſweet and grate nutmeg in, then milk the 


milk into the liquor; when this is done, pour over the 


top balf a pint or a pint of cream, according to the 
quantity of ſyllabub you make. 
You may make this ſyllabub at bome, only have new 


milk; make it as hot as milk from the cow, and out of 


a tea- pot, or any ſuch. things pour it in, holding yr 
hand very high. Or ng Tt roi 
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Do make a hedoe-hog.. . | 
 Taxz two pounds of blanched almonds, beat them 
well in a mortar, with a little canary and orange - flow 
er water, to keep them from oiling. Make them into 
ſtiff paſte, then beat in the yolks of twelve eggs, leave 
out five of the whites, put to it a pint of cream, ſweet - 
ened with ſugar, put in half a pint of ſweet butter 
melted, ſet it on a furnace or flow fire, and keep it con- 
{tantly ftirring, till it is ſtiff enough to be made in the 
form of a hedge-hog ;. then ſtick it full of blanched al- 
monds, fht and ſtuck up like the briſtles of a hedge- 
hog, then put it into a diſh, take a pint of cream and 


the yolks of four eggs beat up, ſweetened with ſugar 


to your palate, Stir them together over a flow fire til 


it is quite hot, then pour it round the hedge-hog in a 
diſh, and let it ſtand till it is cold, and ſerve it up. Or 
a a rich calf*s foet gelly made clear and good, and pour 
| it into the difn round the hedge-hog; and when it is 
cold, it looks pretty, and makes a pretty diſſi; or it 


looks pretty in the middle of a table for ſupper. 

; To make French flummery.- a 
You muſt take a quart of cream and half an ounce 
of iſinglaſs, beat it fine, and ſtir it into the cream. Let 
it boil ſoftly over a flow. fire a quarter of an hour, keep 


it ſtirring all the time; then take it off the fire, ſweet- 


en it to your palate, and put in a ſpoonful of roſe- wa- 


ter and a ſpoonful lay e water; ſtrain it and. 
pour it into a glaſs or ba 


on, or juſt what you pleaſe, 
and when it is cold. turn it out. It makes a fine ſide- 


pleaſe. Lay round it baked pears. "It both looks very” 
pretty,. and cats ſine. 35 5 Bt 


A butterrd tort. 


Tax eight or ten large codlings, and ſcald them, 


when cold ſkin them, take the pulp and- beat it as fine 
as you can with a ſilver ſpoon, then mix in the yolks 


of fix eggs and the whites of four beat all well toge- 


ther, a Seville orange, ſqueeze in- the juice, and ſhred 
the xhind as fine as poſſible, with ſome grated nutmeg: 
and ſugar to your taſte ; melt ſome fine freſh+ butter, 


D223: and: 


n = hh 4 
« N ue . * 
tid * N N dd 1 8. 
3 43 0 eee 1:10 
4 . 3 FFP 299teOO 
4 1 6 e . * 


half- moon and, ſtars with a clear gelly. 
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and beat up with it, according as it wants, till it is all 


like a fine thick cream, and then make a fine puff. 
' paſte, have a large tin-patty that will juſt hold it, eo- 


ver the patty with the paſte, and pour in the ingredi- 


"ents. Don't put any cover on, bake it a quarter of 
an hour, then flip it out of the patty on a diſh, and 
throw fine ſugar well beat all over it. It is a very 
pretty ſide-diſh for a fecond courſe. You may make 
this of any large apples you pleaſe. 1 


Fixsr have a piece of tin, made in the fhape of a 


balf- moon, as deep as a balf-pint baſon, and one in 
the ſhape of a large ſtar, and two or three leſſer ones. 


Boil two calves feet in a gallon of water till it comes to 
a quart, then ſtrain it off, and, when eold, fkim off all 


the fat, take half the gelly, and ſweeten it with ſugar 
to your palate, beat up the whites of four eggs, ſtir 
all together over a ſlow fire till it boils, then run it 
_ through a flannel bag till clear, put it in a clean ſauce- 
pan, and take an ounce of ſweet almonds blanched 


and beat very fine in. a marble mortar, with two ſpoon- 


fuls of roſe- water, and two of orange-flower water; 
then ſtrain it through a coarſe eloth, mix it with the 


elly, ſtir in four large ſpoonfuls of thiek cream, ſtir it 
all together till it boils, then have ready the diſh. you 
Ades! it for, lay the tin in the ſhape of a half- moon 


in the middle, and the ſtars round it; lay little weights 
on the tin to keep them in the places you would Wee 
them lie, then pour in the above blanc-manger into the 
dai, and, when it is quite cold, take out the tin things, 
and mix the other half of the gelly with half a pint of 
good white - wine, and the juice of two or three lemons, 
with loaf fugar enough to make it ſweet, and the whites 
of N . eggs beat fine ; ſtir it all together over a flow 
fire ti 


| 1t boils, then run it through a gener till it 


is quite clear, in a china bafon, and very carefully fill 
up the places where you took the tin out; let it ſtand 
till cold, and ſend it to table. = 5 
Note, You may for change fill the difh with a fine 
thick almond- cuſtard; and, when it is cold, fill up the 
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The floating and, a pretty diſh for the middle of a table 


at a ſecond courſe, or for ſupper. 
You may take a ſoup-diſh, according to the ſize and 


quantity you would make, but a pretty deep glaſs is 


beſt, and ſet it on a china diſh; firſt take a quart of 
the thickeſt cream you can get, make it pretty ſweet 
with fine ſugar, pour in a vill of ſack, grate the yellow 
rhind of a lemon in, and mill the cream till it is all of a 
thick froth, then, as carefully as you can, pour the thin 
from the froth into a diſh; take a French roll, or as 


many as you want, cut it as thin as you can, lay a layer 


of that as light as poflible on the cream, then a layer of 
currant gelly, then a very thin layer of roll, and then 


| hartſhorn gelly, then French roll, and over that whip: 


your froth which you ſaved off the cream. vetiy well 
milled up, and lay at top as high as you can hep it; 
and, as for the rim of the diſh, ſet it round with fruit 


or ſweetmeats, according to your fancy. This Jooks. 
very pretty in the middle of a table with candles ru, 


it, and you may make it of as many different colours as; 


you fancy, and according to what gellies and giams or 
fweetmeats you have; or, at the bottom of your diſh, 
you may put the thickeſt cream you can get; but that 


4 N 4 * 2 . * 
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Of made Wines, Brewing, French Bread, G. 
Jo male raiſin wine. 2 


＋ AKE two hundred of raiſins, ſtalks and all, and 
put them into a large hogſhead, fill it up with 


water, let them ſteep a fortnight, 2 them every 


day; then pour off all the liquor, and dreſs the raiſins. 
Put both liquors together in a nice clean veſſel that will 
juſt hold it; for it muſt be full; let it ſtand till it has 
done hiſſing, or making the leaſt noiſe, then ſtop it 
cloſe, and Jet it ſtand fix months. Peg it, and, if 2 
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find it quite clear, rack it off into another veſſel; ſtop 
it cloſe, and let it ſtand three months longer; then bot- 
tle it, and, when you uſe it, rack it off into a decanter. 


7 ihe Her ine. 


Pick the elder-bervies when ful] ripe, put them into 


a ſtone jar, and ſet them in the oven, or a kettle of 
| boiling water till the jar is hot through; then take them 
out, and ſtrain them through a coarſe cloth, wringin 

the berries, and put the juice into a clean kettle: to 


every quart of juice put a pound of fine Liſbon ſugar, 


let it boil, and ſkim it well. When it is clear and fine, 


pour it into a jar; when cold, cover it cloſe, and keep 
it till you make raiſin wine; then, when you tun your 
* wine, to every gallon. of wine put half a pint of the el- 


der ſyrup. 


To make orange avine. 


Tax twelve pounds of the beſt powder ſugar, with 


the whites of eight or ten eggs well beaten, into fix 
gallons of ſpring water, and boil three quarters of an 
hour. When it is cold, put into it fix ſpoonfuls of yeaſt,. 
and alſo the juice of twelve lemons, which, being pared, 
mult ſtand with two pounds of white ſugar in a tankard, 
and in the morning ſkim. off the top, and then put it 
into the water; then add the juice and: rhinds of fifty 
oranges, but not the white parts of the rhinds, and ſo 
let it work all together two days and two nights; then. 
add two quarts of Kheniſh or white wine, and put it into- 


your veſſel. 


To-make orange wine with raiſins. 


Taxs thirty pounds of new Malaga raiſins picked 


celsan, chop them ſmall; you muſt have twenty large 


Seville oranges; ten of them you muſt pare as thin as 
for preſerving ; boil about eight gallons of ſoft water 
till a third part be conſumed, let it cool a little, then: 
put five galions of it hot upon your raiſins and orange- 
peel, ſtir it well together, cover it up, and; when it is 
cold, let it ſtand five days, ſtirring it once or twice a 
day, then paſs it through a hair fieve, and with a ſpoon: 

F- | preſs 
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quantity of half a peck. 


them in, the next day put in the juice of three lemons, _ 
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preſs it as dry as you can, put it in a runlet fit for it, 


and put to it the rhind of the other ten oranges, cut as 
thin as the firſt; then make a ſyrup of the juice of 
twenty oranges, with a pound of white ſugar. It muſt 
be made the day before you turn it up; ſtir it well toge- 
ther, and ſtop it cloſe; let it ſtand two months to clear, 
then bottle it up. It will keep three years, and 1s bet- 


ter for keeping. 


To make elder- flower wine, very like Frontiniac. 


Taxs fix gallons of ſpring water, twelve pounds of 
white ſugar, ſix pounds of raiſins of the ſun chopped. 


| Boil theſe together one hour, then take the flowers of 


elder, -when they are 1 and rub them off to the 
hen the liquor is cold, put 


and four ſpoonfuls of good ale-yeaft. Let it ſtand co- 
vered up two days, then ſtrain it off, and put it in a 


veſſel fit for it. To every gallon of wine put a quart 
of Rheniſh, and put your bung lightly on a fortnight, 
then ſtop it down cloſe. Let it ſtand ſix months; and, 
if you find it is fine, bottle it off, . 5 


To make gooſeberry wine. 


3 Garnen your gooſeberries in dry weather, when they : 
are half ripe, pick them, and bruiſe a peck in a tub 


with a wooden mallet; then take a horſe-hair cloth, and 


po them as much as poſſible, without breaking the 
| leeds, When you have preſſed out all the juice, to every 


gallon of gooſeberries put three pounds of fine dry pow- 
der-ſugar, ſtir it all together till the ſugar is all diſſol- 
ved, then put it in a veſſel or caſk, which muſt be quite 


full. If ten or twelve gallons, let it ſtand a fortnight; | 
if a twenty-gallon caſk, let it ſtand five weeks. Set it 


in a cool place, then draw it off from the lees, clear the 
veſſel of the lees, and pour in the clear liquor again. If 
it be a ten-gallon caſk, Jet it ſtand three months; if a 
tweuty-gallon, four or five months, then bottle it off. 


Te 
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To make currant wine. 


_ GarTntx your currants on a fine dry day, when the 


fruit is full ripe, ſtrip them, put them in a large pan, 


and bruiſe them with a wooden peſtle till they are all 
bruiſed. Let them ſtand in a pan or tub twenty-four 


hours to ferment ; then run it through a hair fieve, and 


don't Jet your hand touch your liquor. To every gal- 
lon of this liquor put two pounds and a half of white 


ſugar, ſtir it well together, and put it into your veſſel, 
To every ſix gallons put in a quart of brandy, and let 


it ſtand fix weeks. If it is fine, bottle it; if it is not, 
draw 1t off, as clear as you can, into another veſſel, or 


large bottles, and in a fortnight bottle it in ſmall bot- 
tles. 2 | WE. | 


To make cherry wine. 


| "EIS your cherries, when full ripe, off the ſtalks, and 


preſs them through a hair ſieve. To every gallon of 
liquor put two pounds of Jump ſugar beat fine, ſtir it 


together, and put it into a veſſel, It muſt be full; 


when it has done working and making any noiſe, ſtop. 


it cloſe for three months, and bottle it off. 


To make birch wine. - 

Tux ſeaſon for procuring the liquor from the birch 
trees is in the beginning of March, while the ſap is ri- 
fng, and before the leaves ſhoot out; for when the ſap 


is come forward, and the leaves appear, the juice, by 


being long digeſted in the bark, grows thick and colour- 


ed, which before was thin and clear. 
The method of procuring the juice is by boring holes 


in the body of the tree, and putting in foſſets, which 


are commonly made of the branches of elder, the pith 


being taken out. You may, without hurting the tree, 
if large, tap it in ſeveral places, four or five at a time, 


and by that means fave from a good many trees ſeveral 
gallons every day; if you have not enough in one day, 
the bottles in which it drops muſt be corked cloſe, and 
rolined or waxed ; however, make uſe of it as ſoon as 
Jou can. 


Take 
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Take the ſap, and boil it as long as any ſcum riſes, 
ſkimming it all the time: to every gallon of liquor put 


four pounds of good ſugar, the thin peel of a lemon, 


boil it afterwards half an hour; ſkimming it very well, 


pour it into a clean tub, and, when it 1s almoſt cold, 
ſet it to work with yeaſt ſpread upon a toaſt, let it ſtand 
five or ſix day, ſtirring it often; then take ſuch a caſk 


as will hold the liquor, fire a large match dipt in brim- 
ſtone, and throw it into the caſk, ſtop it cloſe till the 
match 1s extinguiſhed, tun your wine, Jay the bung on 
light till you find it has done working ; ſtop it cloſe, and 
keep it three months, then bottle it off, . 


To make quince wine. 
GarTtHhrr the quinces when dry and full ripe ; take 


twenty large quinces, wipe them clean with a coarſe 


cloth, and grate them with a large grate or raſp as near 


the core as you can, but none of the core; boil a gal- 


lon of ſpring water, throw in your quinces, let it boil 


ſoftly about a quarter of an hour, then ſtrain them 
well into an earthen pan on two pounds of double-re- 


fined ſugar, pare the peel off two Jarge lemons, throw 


in and ſqueeze the juice through a ſieve, ſtir it about 
till it is very cool, then toaſt a little bit of bread very 
thin and brown, rub a little yeaſt on it, let it ſtand 
_ cloſe covered twenty-four hours, then take out the toaſt 
and lemon, put it up in a caig, keep it three months, 


and then bottle it. If you make a twenty-gallon caſk, 
Jet it ſtand fix months before you bottle it ; when you 


ftrain your quinces, you are to wring them hard in a 


coarſe cloth. ; 
To make cowſlip or clary wine. 


 'Taxs fix gallons of water, twelve pounds of ſugar, 
the juice of fix lemons, the whites of four eggs beat 
very well, put all together in a kettle, let it boil half 
an hour, ſkim it very well; take a peck of cowſlips; 


if dry ones, half a peck ; put them into a tub with 


the thin peeling of ſix lemons, then pour on the boiling 
liquor, and ſtir them about; when almoſt cold, put in 
a thin toaſt baked dry, and rubbed with yeaſt. Let it 
ſtand two or three days to work. If you put in before 

you 
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is fine, bottle it off. 
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you turn it ſix ounces of ſyrup of citron or lemons, with 


a quart of Rheniſh wine, it will be a great addition; 


the third day ſtrain it off, and ſqueeze the cowſlips 
through a coarſe cloth, then ſtrain it through a flannel 
bag, and turn it up, lay the bung looſe for two or three 


days to ſee if it works, and, if it don't, bung it down 
tight; let it ſtand three months, then bottle it. 


To make turnip wine. 
Tak a good many turnips, pare them, ſlice them, 


put them in a cyder-preſs, and preſs out all the juice 
very well. To every gallon of juice have three pounds 


of lump ſugar, have a veſſel ready, juſt big enough to 
hold the juice, put your ſugar into a veſſel, and alſo to 
every gallon of juice half a pint of brandy. Pour in the 
Juice, and lay ſomething over the bung for a week, to 


ſee if it work. If it does, you muſt not bung it down 
till it has done working ; then ſtop it cloſe for three 
months, and draw it off 


To make raſpberry wine. 


Tax ſome fine raſpberries, bruiſe them with the back | 
of a ſpoon, then ſtrain them through a flannel bag into 


a ſtone jar. To each quart of juice put a pound of 
double- refined ſugar, ſtir it well together, and cover it 


cloſe; let it ſtand three days, then pour it off clear. T 
a quart of juice put two quarts of white wine, bottle it 

off; it will be fit to drink in a week, Brandy made thus 
is a very {ine dram, and a much better way than ſteep- 


ing the raſpberries. 


Rules for brewing. 


Cart muſt be taken in the firſt place to have the malt 
clean; and, after it is ground, it ought to ſtand four or 


hve days. 


For ſtrong October, five quarters of malt to three 
hogſheads, and twenty-four pounds of hops. This will 
afterwards make two hogſheads of good keeping ſmall 
beer, allowing five pounds of hops to it. 

„ 8 i | 
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into another veſſel. When it 
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For good middling beer a quarter of malt makes a 


hogſhead of ale, and one of ſmall beer; or it will make 


three hogſheads of good -ſmall-beer, allowing eight 
pounds of hops. This will keep all the year: or it will 
make twenty. gallons of ſtrong ale, and two -hogſheads 
of ſmall beer, that will keep all the year. 1 

If you intend your ale to keep a great while, allow 
a pound of hops to every buſhel ; if to keep fix months, 


five pounds to a hogſhead; if for preſent drinking, three 


pounds to a hogſhead, and the ſofteſt and cleareſt water 
you can get. e 54155200 
Obſerve the day before to have all your veſlels-very 
clean, and never uſe your tubs for any other uſe. except 
to make wines. De i Co : 3 
Let your caſks be very clean the day before with 
boiling water; and, if your bung is big enough, ſerub 


them well with a little birch broom or bruſh; but, if 


they be very bad, take out the heads, and let them be 
ſcrubbed-clean with a-hand-bruſh, and ſand, and fullers- 
earth. Put on the head again, and ſcald them well, 


| throw into the barrel a pieee of unſlacked lime, and 


ſtop the bung cloſe. e N 

The firſt copper of water, when it boils, pour into 
your maſn- tub, and let it be cool enough to ſee your face 
in; then put in your malt, and let it be well maſhed, 
have a copper of water boiling in the mean time, and, 
when your malt is well .maſhed, fill your maſhing - tub, 
ſtir it well again, and cover it over with the ſacks. Let 
it ſtand three hours, then ſet a broad-ſhallow tub under 
the cock, let it run very ſoftly, and, if it is thick, throw 
it up again till it runs fine, then throw a handful of 
hops in the under tub, and let the maſh run into it, and 


fill your tubs till all is run off. Have water boiling in 


the copper, and lay as much more on as you have occa- 


ſion for, allowing one third for boiling and waſte. Let 


that ſtand an hour, boiling more water to fill the maſh- 

tub for ſmall beer; let the fire down a little, and put it 
into tubs enough to fill your maſh. Let the ſecond 
maſh be: run off, and fill your copper with the firit wort; 


put in part of your hops, and make it boil quick. 


About an hour is long enough; when it t« half boiled, 
throw in a handfu).o * Have a-clean white wand, 
. . an 


4 
i 
46 

3 
'E 74 
4 

* 
. 

fe 


full, and fave ſome to fill ye 
i has done working, then lay on your bung lightly for 
ſortnigbt, after that ſtop it as cloſe as you can. 
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and dip it inte the copper, and, if che wort feels 


cClammy, it is boiled enough; then ſlacken your fire, 
and take off your wort. Have ready a ns, tub, put 


two ſticks acroſs, and ſet your ſtraining ' baſket over 


the tub on the ſticks, and ſtrain your wort through 


it. Put your other wort on to boil with the reſt of the 
hops; let your maſh be ſtill covered again with water, 
and thin your wort that is cooled in as many things as 

can; for the thinner it lies, and the quicker it 
cools, the better. When quite cool, put it into the 
tunning- tub. Mind to throw a handful of ſalt into 
every boil; When the maſh has ſtood an hour, draw 


it off, then fill your maſh with cold water; take off the 
wort in the copper, and order it as before. When 
cool, add to it the firſt in the tub; ſo ſoon as you 


empty one copper, fill the other, ſo boil your ſmal] 


deer well. Let the laſt maſh run off, and, when both 
are boiled with freſh hops, order them as the two firſt 
boilings; when tool, empty the maſh-tub, and put the 


ſmall beer to work there. When cool enough, work 


mt, ſet: a wooden bowl full of yeaſt in the beer, and 
it will work over with a little of the beer in the boil. 


Btir your tun up every twelve hours, let it ſtand two 
days, then tun it, r off the yeaſt. Fill your veſſels 
Il your barrels; let it ſtand till 


Mind you have a vent-peg at the top of the veſſel; 


in warm weather open it, and if your drink hiſſes, as it 
often will, looſen it till it has done, then ſtop it cloſe 


again. If you can boil your ale in one boiling, it is 
beſt, if your copper will allow of it; if not, boil it as 


convenieney ſerves. The ſtrength of your beer muſt be 


aedording to the malt you allow, more or leſs; there is 
; 114 t +; #411 , *. - — , i Wea 


| ho kertaih rule. | | 222 N eil er 
When you come to draw your beer, and find it is 
not fine, draw. off a goons and ſet it on the fire, with 


two ounces of iſinglaſs cut ſmall, and beat. Diffolve it 


in the beer over the fire; when it is all melted, let it 
and till it is cold, and pour it in at the bung, which 
muſt lay looſe on till it has done fomenting, 
it cloſe for a —— tat 


en ſtop 
Take 


o 


to mix, take a gallon of water, 
and ſome yeaſt; ſtir it into the 5 till it looks of a 
good brown colour, and begins to curdle; ſtrain it, and 
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Take great care your caſks are not muſty, or have 
any ill taſte; if they have, it is the” edel unn in 
the world to ſweeten them. ; 

Lon are to waſh your caſks with cold ponder; before | 
you ſcald them, and they ſhould lie a day or two foak- 
ing, and nn them well, then ſcald them. 


The beſt thing for rope. | ay: 


Mix two kandfols of bean-flour, and one handful 
of ſalt, throw this into a kilderkin of beer, don't ſtop 


it cloſe till it has done fermenting, then let it ſtand a 
month, and n, it off „ but? ane ſid will | 
| do with it. | by 


Wien a barrel / * * tered fly. | 


To a kilderkin of beer throw iv at the bung a quart 
of oatmeal, lay the bung on looſe two or three days, 


then ſtop it down cloſe, and let it ſtand a month. Some 
throw in a piece of chalk. as big as a turkey's egg; and, 


when it has _ workings top it , for a ones 


then tap . | 
To make white bread 972 the London ways. - 


You muſt take a buſhel of the fineſt flour well 


dreſſed, put it in the kneading trough at one end, ready 


mix it with your flour till it is about the thickneſs of a 


good ſeed- cake; then cover it with the lid of the 


trough, and let it ſtand three hours, and, as ſoon as you 


ſee it begin to fall, take a gallon more of liquor, and 


weigh three quarters of a pound of ſalt, and. with your 
hand mix it well with the water: ſtrain it, and with this 
liquor make your dough of a moderate thicknels,. fit to 


make up into loaves: then cover it again with the lid, 
and let it ſtand three hours more. In the mean time 


put the wood into the oven, and heat it. It will take 
two hours heating, When your ſpunge bas ſtood its 
proper time, clear the oven, and begin to make your 
bread, Set it in the oven, and cloſe it up, and three 
um will juſt bake it. * once it is in, you muſt. 

2 | 


which we call liquor), 


not 
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not open the oven till the bread is baked, and obſerve in 


ſummer that your water be milk-warm, and in winter 


as hot as you can bear your finger in it. 


* 1 


Note, As to the exact quantity of liquor your dough 


will take, experience will teach you in two or three 
times making; for all flour does not want the ſame 
quantity of ſiquor; and, if you make any quantity, it 


will raiſe up the lid, and run over, when it has ſtood its 


time. | | 
To make French bread. 


TaxE three quarts of water, and one of milk; in 
winter ſcalding hot, in ſummer a little more than milk- 
warm. Seaſon it well with ſalt, then take a pint and 


a half of good ale-yeaſt not bitter, lay it in a gallon 


of water the night before, pour it off the water, ſtir in 
your yeaſt into the milk and water, then with your 
hand break in a little more than a quarter of a pound 
of butter, work it well till it is diffolved, then beat up 


two eggs in a baſon, and ſtir them in, have about a 


peck and a half of flour, mix it with your liquor; in 
winter make your dough pretty ſtiff, in ſummer more 


ſlack ; ſo that you may uſe a little more or leſs flour, 


according to the ſtiffneſs of your dough ; mix it well; 
* you work the better. Make it into rolls, 
and have a very quick oven, but not to burn. When 


but the 


they have lain about a quarter of an hour, turn them 
on the other ſide, let them lie about a quarter longer, 


take them out, and chip all your French Bread with a 


knife, which is better than raſping it, and makes it 
look ſpungy, and of a fine yellow, whereas the raſping 


takes off all that fine colour, and makes it look too 


ſmooth. You muſt ſtir your liquor into the flour as 


you do for pie-cruſt. After your dough is made, cover 
it with a cloth, and let it lie to riſe while the oven 18: 


heating, | e e e F. | 
yy make muffins and vat-cakes. 


To a buſhel of Hertfordſhire white flour, take a pint 


and a half of good ale-yeaſt, from pale malt if you 
can get it, becauſe it is whiteſt; let the yeaſt he in wa- 


ter all night, the next day pour off the water _ 
| make. 


e 


your yeaſt, and two ounces of ſalt ; mix your water, 


pyeaſt, and ſalt, well together for about a quarter of an 
hour; then ſtrain it, and mix up your dough as light 


as poſſible, and let it lie in your trough an hour to riſe, 


then with your hand roll it, and pull it into little pieces 
about as big as a large walnut, roll them with your 


hand like a ball, lay them on your table, and, as faſt 
as you do them, lay a piece of flannel over them, and 
be ſure to keep your dough covered with flannel; when 


you have rolled out all your dough, begin to bake the 


tirſt, and by that time they will be ſpread out in the 


right form; lay them on your iron; as one fide begins 
to change colour, turn the other, and take great care 
they don't burn, or be too much diſcoloured, but that 
you will be a Judge of in two or three makings. Take 

care the middle of the iron is not too hot, as it will be, 


but then you may put a brick-bat or two in the middle 


of the fire to ſlacken the heat. The. thing you bake on 
muſt be made thus tba ABR Ib 
Build a place juſt as if you was going to ſet a copper, 
and, in the ſtead of a copper, a piece of iron all over 
the top, fixed in form juſt the ſame as the bottom of an 


iron pot, and make your fire underneath with coal as 


in a copper. Obſerve, muffins are made the ſame way; 


only this, when you pull them to pieces, roll them in a 


good deal of flour, and with a are Ne roll them 


thin, cover them with a N of flannel, and they will 
riſe to a proper thickneſs 


7 


Theſe muſt not be the leaſt diſcolouredw. 


When you eat them, toaſt them with a fork criſp on 
both ſides, then with your hand pull them open, - 4 
tt 


they wilt be like a honeycomb ; lay in as much bu 


as you intend to uſe, then clap them together again, - 
and ſet it by the fire. When you think the butter is 
melted, turn them, that both ſides may be buttered 
alike, but don't touch them with a knife either to ſpread 
or cut them open; if you do, they will be as heavy;as 

lead; only when they are quite buttered and done, you 


may cut them croſs with a knife. 


VVV 


0 
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make two gallons of water, juſt milk-warm, not to ſcald 


and, if you find them too 
big or too little, you muſt roll dough accordingly: 
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Note, Some flour will ſoak up a quart or three pints 


more water than other flour ; then you muſt. add more 


water, or ſhake in move flour in. making up; for the 


dough muſt be as light as poſſible. 


A receipt for making bread twithout barm by the-help of a 


| 3 leaven. 5 
Tax a lump of dough, about two pounds of your 
laſt making, which has been raiſed by barm, keep it by 


vou in a» wooden veſſel, and cover it well with. flour; 
This is your leaven;. then, the night before. you intend 
to bake. put the ſaid leaven to a peck. of flour, and 

work them well together with warm water. Let it lie 

in a dry wooden veſſel, well covered with a linen cloth _ 
and a blanket, and keep it in a warm place. This 9 


kept warm will riſe again next morning, and will 


ſufficient. to mix with two or three buſhels of flour, a 
being worked up with warm water and a little ſalt. 
When, it is well worked up, and thoroughly mixed with 


all the flour, let it be well covered with the linen and 
blanket, until you find it riſe; then knead it well, and 
work it up into bricks or loaves, . making the loaves 
broad, and not fo thick and high as is frequently done, 
by which means the bread. will-be 

bake your bread. . 


Always keep by | you two or more pounds of the 
dough of your laſt baking, well covered with. flour, to 


make leaven to ſerve from one baking day to another; 
the more leaven is put to the flour, the lighter and 


fpungier the bread will be: the freſher the leaven, the 


| bread will be the leſs ſour. 


| keep and be of uſe for ſeveral months, either ta make 


bread or cakes. 5 
Wu you have yeaſt in plenty, take a quantity of 


it, ſtir and work it well with a whiſk until it becomes, 
liquid and thin, then get a large wooden platter, cool- 


er, or tub, clean and dry, and with a ſoft bruſh lay 
a thin layer of the yeaſt on the tub, and turn the 


mouth downwards, that no duſt may fall upon it, 15 
| Wo | ſo 


better baked. Then 


| From the Dublin ſociety, 
A method to preſerve a large flock of yeaſt, which will 


a Teo etc NO be 4 
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ſo chat the air may get under to dry it. When that 
coat is very dry, then lay on another till you have a2 
ſufficient quantity, even two or three inches thick, to 


ſerve for ſeveral months, always taking care the yeaſt 


in the tub be very dry before you lay more on. When 
you have occaſion to make. uſe of this yeaſt · cut a piece 
off, and lay it in warm water; ſtir it together, and it 


will be fit for uſe. If it is for. brewing, take a large 


| handful of birch tied together, and dip it into the yeaſt 
and hang it up to dry; take-great care no duſt comes - 
to it, and-ſo you may do as many as you pleaſe. When 
your beer is fit to ſet to work, throw in one of theſe, 


and it will make it work as well as if you had freſh yeaſt. 
Vou muſt whip it about in the wort, and then let it 


ly; when the vat works well, take out the broom, and 
dry it again, and it will do for the next brewing. 


Note, In the building of your oven for baking, ob- 


ſerve that you make it raund, low. roofed, and a little 
mouth; then it will take leſs fire, and keep in the. heat 
better than a long oven and high roofed, and will bake 


the bread better.. 


CHAP. XVIII. 
Jarring | cherries, and preſerves, Cc. 


To jar cherries Lady North's way. - 


. AKE twelve pounds of cherries, then ſtone - them, 
; them into your preſerving: pan, with three 
pounds of double-refined ſugar and a quart of water; 
then ſet them on the fire till they are ſcalding hot, take 
them off a little while; and fer on the fire again. Boil 

them till they are tender, then ſprinkle them with half 


a pound of double-refined ſugar pounded, and ſkim 


them clean. Put them all together in a china bowl, let 
them ſtand in the ſyrup three days; then drain them 
through a ſieve, take them out one by one, with the 


holes downwards on a wicker ſteve, then ſet them 2 a 
ES | Ove 


| ere to r and as thy pi turn then 7780 an 


 fievess When they are dry enough, put a clean white 
| ſheet of paper in a preſerving- pan, then put all the 


cherries in, with another clean white ſheet of paper on 
the top of them; cover them eloſe with a cloth; and ſet 
them over a coal fire till they ſweat. 
A them 1 In lr 1 8 to keep. e 


To dry FN e 


'Take thin off 
the fire, then-let them ſtand till. rok are cold, * put . 


Wo four pounds of cherries put one pound of ſugar, 
| and juſt put as much water to the ſugat as will wet it: 


| when it is melted, make it boil; 
put them in, and make them don; 
three times, take them off, and let them ſtand in the 
ſyrup two or three days, then boil your ſyrup and put 
to them 


ſtone your cherries, 
ſkim. them two or 


ain, but don't boil your cherries any more. 


Let them ftand three or four days longer, then take 
them out, lay them in ſieves to dry, and lay them in 
the ſun, or in a flow oven to dry; when dry, lay them 


in rows in papers, and ſo a row of cherries, and a row 
of white paper in boxes. 


; To preſerve cherries.with the leaves and talks green. 


FigsT, dip the ſtalks and leaves in the beſt vinegar 
boiling hot, ſtick the ſprigs upright in a ſieve till they 


are dry; in the mean time boil ſome double refined ſu- 
gar to ſyrup, and dip the cherries, ſtalks, and leaves in 


the ſyrup, and juſt let them ſcald; lay them on a ſieve, 


and boil the ſugar to a candy height, then dip the cher- 


book. _ Jun at nn! in a deſſert. 
| | T make orange ene 4 


ries, ſtalks, leaves and all, then {tick the branches in 
ſieves, and dry them as you do other ſweetmeats. er. | 


Tanz the belt Seville oranges, .cut them in quarters, 
previ them to take out the bitterneſs, and put them in 
water, which you muſt ſhrft twice or thrice a day, for 


three days. Then boil them, ſhifting 


the water till 


they are tender, ſhred them very ſmall, then pick out 
the. 328 and ſeeds from the meat which you Pulled out, 


1 | and 


A 
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and put to the peel that is ſhred ; and to a pound of 
that pulp take a pound of double-refined ſugar. Wet 
your ſugar with water, and let it boil up to a candy- 
height (with a very quick fire) which you may know 
ng of it, for it hangs like a hair ; then' 


by the droppi 
take it off the fire, put in your pulp, ſtir it well toge- 


ther, then ſet it on the embers, and ſtir it till it is thick, 
but let it not boil. If you would haxe it cut like mar- 


malade, add ſome gelly of pippins, and allow ſugar for it. 


To male white marmalade. _ 
Pax and core the quinces as faſt as you can, then 
take to a pound of quinces (being cut in pieces, leſs. 


than half quarters) three quarters of a pound of double- 
refined ſugar beat ſmall, then throw half the ſugar on 


the raw quinces, ſet it on a very flow fire till the ſugar 


is melted, and the quinces tender; then put in the reſt 


of the ſugar, and boil it up as faſt as you can. When 
it is almoſt enough, put in ſome gelly and boil it apace;. 
then put it up, and when it is quite cold cover it witbß 


white paper. 


To preſerve oranges whole. : 


 Tars the beſt Bermudas or Seville r you can 
get, and pare them with a penknife very thin, and lay 
your oranges in water three or four days, ſhifting them: 
every day ; then put them in a kettle with fair water, 


and put a board on them. to keep them down in the wa- 


ter, and have a ſkillet on the fire with water, that may 
be ready to ſupply the kettle with boiling water ; as it 


waſtes it muſt be filled up three or four times, while the 
oranges are doing, for they will take up ſeven or eight 
hours boiling : they muſt be boiled till a white ſtraw 
will run through them, then take them out, and ſcoop 
the ſeeds out of them very carefully, by making a little 


hole in the top, and weigh them. To every pound of 
oranges put a pound and three quarters of 'double-re-. 
fined ſugar, beat well and ſifted through a clean lawn. 


ſieve, fill your oranges with ſugar, and ſtrew ſome on 


them : let them ly a little while, and make your gelly 


thus: 
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Take two dozen of pippins or John-apples, and ſlice 
them into water, and, when they are boiled tender, 
ſtrain the liquor from the pulp, and to every pound of 
oranges you muſt have a pint and a half of this liquor, 


and put to it three quarters of the ſugar you left in fil- 


ling the oranges, ſet it on the fire, and let it boil, and 
ſkim it well, and put it in a clean earthen pan till it is 


cold, then put it in your ſkillet; put in your oranges, 


with a ſmall bodkin job your oranges as they are boil- 
ing to let the ſyrup into them, ſtrew on the reſt of your 
ſugar whilſt they are boiling, and when they look clear 


take them up and put them in your glaſſes, put one in 


» — 


a glaſs juſt fit for them, and boil the Muß till it is al- 


moſt a jelly, then fill up your glaſſes; when they are 


cold, paper them up, and keep them in a dry place. 


Tuo make red marmalade. 


Scl the quinces tender in water, then cut tbem 


in quarters, core and pare the pieces. To four pounds 


of quinces put three pounds of ſugar, and four pints 
of water; boil the ſugar and water to a ſyrup, then 


put in the quinces and cover it. Let it ſtand all night 


over a very little fire, but not to boil ; when they are red 
enough, put in a poringer full of gelly, or more, and 
bdoil them up as faſt as you can. When it is enough, 


put it up, but do not break the quinces too much. 


5 Red quinces whole, 8 
the fineſt quinces, core and ſcald them 


1 Tak E fa 


tender, drain them from the water, and when they are 


. cold pare them; then take their weight in pod ſugar, 


x pint of water to every pound of ſugar, "boil it to a 


fyrup, ſkim it well, then put in the quinces, and let 

them ſtand all night; when they are red enough, boil 
them as the marmalade, with two porringers full of 
gelly. When they are as ſoft as you can run a ſtraw 


through them, put them into glaſſes; let the liquor 


boil till it is a jelly, and then pour it over the quinces. 


Gelly 


e ee e 


MADE PLAIN AND EASY. 347 


3 Gelly for the quinces. - hi eee 

Tax ſome of the leſſer quinces, and wipe them with 
a clean coarſe cloth ; cut them in quarters ; put as much 
water as will cover them; let it boil apace till it is 
ſtrong of the quinces, then ſtrain it through a gelly- bag. 
If it be for white quinces, pick out the ſeeds, but none 
of the cores nor quinces p are. 2 ns 

To make conſerve of red roſes, or any other flowers. 

Taxes roſe-buds or any other flowers, and pick them, 
cut off the white part from the red, and put the red 
flowers and ſift them through a ſieve to take out the 
ſeeds; then weigh them, and to every pound of flowers 
take two an and a half of loaf-ſugar; beat the 
flowers pretty fine in a ſtone mortar, then by degrees 
put the ſugar to them, and beat it very well till it is 
well incorporated together; then put it into gallipots, 
tie it over with paper, over that a leather, and it will 
keep ſeven years. e „„ 


+ To make conſerve of hipr. 
_ Garnxx hips before they grow ſoft, cut off the heads 
and ſtalks, flit them in halves, take out all the ſeeds 
and white that is in them very clean, then put them in- 
to an earthen pan, and ftir them every day, or they will 
grow mouldy. Let them ſtand till they are ſoft enough 
to rub them through a coarſe hair-fieve, as the pulp 
eomes take it off the ſieve: they are a dry berry, and 
will require pains to rub them through: then add its 
weight in ſugar, mix them well together without boil- 
ing, and keep it in deep gallipots for uſe. 8 


To male Grup of roſer. SY 

Ixrusx three pounds of damaſk roſe-leaves in a gal- 
lon of warm water, in a well-glazed earthen pot, with 
a narrow mouth, for eight hours, which ſtop ſo cloſe, 
that none of the virtue may exhale. When they have 
infuſed fo long, heat the water again, ſqueeze them 
out, and put in three pounds more of roſe- leaves, to 
infuſe for eight hours more, then preſs them out very 
1 | e hard; 
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| hard; then to every quart of this infuſion add four 


pounds of fine ſugar, and boil it to a ſyrup. 
T make Hrup of citron. 


Pant and flice your citrons thin, lay them in a ba- 
ſon, with layers of fine ſugar. The next day pour off 
the liquor into a glaſs, ſkim it, and clarify it over a 
gentle fire. ; | = „ 


| To make ſyrup of clove pilliflewers. , 
Cui your gilliflowers, ſprinkle them with fair water, 


put them into an earthen pot, ſtop it up very cloſe, ſet 


It in a kettle of water, and let it boil for two hours; 
then ſtrain out the juice, put a pound and a half of ſu- 


ar to a pint of juice, put it into a ſkillet, ſet it on the 


Fre, keep it ſtirring till the ſugar is all melted, but let 


it not boil; then ſet it by to cool, and put it into bot- 


tles. | 


5 To make Hrup of peach bloſſome. | 
I xxusx peach bloſſoms in hot water, as much as will 
handſomely cover them. Let them ſtand in balneo, or 


in ſand, for twenty-four hours covered cloſe ; then ſtrain 


out the flowers from the liquor, and put in freſh flow- 
ers. Let them ſtand to infuſe as before, then ſtrain 
them out, and to the liquor put freſh peach bloſſums 


the third time ; and, if you 2 a fourth time. Then 


to every pound of your infuſion add two pounds of dou- 


make a ſyrup, which keep for uſe. 


Sag To make Hrup of quinces. 
Grare quinces, paſs their pulp through a cloth to 
extract their juice, ſet their juice in the ſun to ſettle, 


or before the fire, and by that means clarify it; for 


every four ounces of this juice take a pound of ſugar 
boiled to a brown degree. If the putting in the juice 
of the quinces ſhould check the boiling of the ſugar too 
much, give the ſyrup ſome boiling till it becomes pearl- 
ed; then take it off the fire, and when cold, put it in- 

fo bottle. 4 | | 


To 


ble-refined ſugar; and ſetting it in ſand, or balneo, 
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--F's preſerve apricots. 


Tak your apriccts, ſtone and pare them thin, and 


take their weight in double-retined ſugar beaten and 


ſifted, put your apricots in a ſilver cup or tankard, co- 
ver them over with ſugar, and let them ſtand ſo all 
night. The nexty day put them in a preſerving-pan, 
ſet them on a gentle fire, and Jet them ſimmer a little 
while, then let them boil till tender and clear, taking 
them off ſometimes to turn and ſkim. Keep them un- 
der the liquor as they are doing, and with a ſmall clean 
bodkin or great needle job them ſometimes, that the 
ſyrup may penetrate into them. When they are enough, 
take them up, and put them in glaſſes. Boil and ſkim 
your ſyrup ; and when it is cold, put it on your apricots. 


To preſerve damſcns boli; | 


You muſt take ſome damſons and cut them in pieces, 


put them in a ſkillet over the fire, with as much water 


as will cover them. When they are boiled, and the li- 
quor pretty ftrong, ſtrain it out: add for every pound 
of the whole damſons wiped clean, a pound of lingle- 
refined ſugar, put the third part of your ſugar into the 
liquor, ſet it over the fire, and when it ſimmers, put in 

the damſons, Let them have one good boil, and take 


them off for half an hour covered up cloſe; then ſet 


them on again, and Jet them ſimmer over the fire after 
turning them, then take them out and put them in a 
baſon, ſtrew all the ſugar that was left on them hand 


pour the hot liquor over them, Cover them up, and 


Jet them ſtand till next day, then boil them up again 


till they are enough. Take them up, and put them in 


pots; boil the liquor till it gellies, and pour it on them 


when it is almoſt cold, ſo paper them up. 


To candy any fort of flowers, 


Tax the beſt treble-refined ſugar, break it into 
Jumps, and dip 1t piece by piece into water, put them 
into a veſſel of ſilver, and melt them over the ſire; When 
it juſt boi}s, Rrain it, and ſet it on the fire again, and 


Gg let 
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let it boil till it draws in hairs, which you may perceive 
by holding up your ſpoon, then put in the flowers, and 
ſet them in cups or glaſſes. When it is of a hard can- 
dy, break it in lumps, and lay it as high as you pleaſe, 
ry it in a ſtove, or in the ſun, and it will look like 
ſugar- candy. ; | | 


= preſerve gooſeberries ab hole without toning. 


Tarr the largeſt preſerving gooſeberries, and pick 
off the back eye, but not the ftalk, then ſet them over 
the fire in a pot of water to ſcald, cover them yery cloſe 
to ſcald, but not boil or break, and when they are ten- 
der take them up into cold water; then take a pound 
and a half of double-refined ſugar to a pound of gooſe- 
berries, and clarify the ſugar with water, a pint to a, 
pound of ſugar, and when your ſyrup 1s cold, put the 
gooſeberries ſingle in your preſerving- pan, put the ſyrup 
to them, and ſet them on a gentle fire; let them boil, 
but not too faſt, leſt they break: and when they have 
boiled and you perceive that the ſugar has entered them, 
take them off; cover them with white paper, and ſet 
them by till the next day. Then take them out of the 
ſyrup, and boi} the ſyrup till it begins to be ropy; ſkim 
it, and put it to them again, then fet them on a gentle 
fire, and let them preſerve gently, till you perceive the 
_ ſyrup will rope; then take them off, fet them by till 
they are cold, cover them with paper, then boi] ſome 
gooſeberries in fair water, and when the liquor is ſtrong 
enough, ſtrain it out. Let it and to ſettle, and to 
every pint take a pound of double retined-ſugar, then 
make a yelly of it, put the gooſeberries in yl when 
they are cold; cover them with the gelly next day, pa- 
per thera wet, and then half dry the paper, that goes 
in the inſide, it cloſes down better, and then white pa- 
per over the glaſs. Set it in your ſtove, or a dry place. 


9 preſerve white walnuts. 


Fiksx pare your walnuts till the white appears, and 
nothing elſe, You muſt he very careful in the doing 
of them, that they don't turn black, and as faſt as you 
go them throw them into ſalt and water, and let them 
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ty till your ſugar is ready. Take three pounds of good 
loaf-ſugar, put it into your preſerving-pan, ſet it over 
a charcoal fire, and put as much water as will juſt wet 
the ſugar. Let it boil, then have ready ten or a dozen 


whites of eggs ſtrained and beat up to froth, cover 


your ſugar with the froth as it boils, and ſkim it; then 


boil it and (kim it till it is as clear as cryſtal, then 


throw in your walnuts, jult give them a boil till they 


are tender, then take them out, and lay them in a dith 


to cool; when cool, put them in your preſerving- pan, 
and when the ſugar is as warm as milk pour it over 
them; when. quite coid, paper them down. 1 

Thus clear your ſugar for all preſerves, apricots, 
peaches, gooſeberrics, currants, © c. | 


To preſerve avalnuts green. 


Wirz them, very clean, and lay them in ſtrong ſalt 
and water twenty-four hours; then take them out, and 
wipe them very clean, have ready a ikillet of water boil- 


Ing, throw them in, let them boil a minute, and take 


them out. Lay them on a coarſe cloth, and boil your 
ſugar as above; then jult give your walnuts a ſcald in 
the ſugar, take them up and lay them to cool. Put 


them in your preſerving- pot, and pour on your ſyrup as 


above. 


| To preſerde the large green plunibs. 

FigsT dip the ſtalks and leaves in boiling vinegar, 
when they are dry have your ſyrup ready, and firſt give 
them a ſcald, and very carefully with a pin take off the 
ſkin ; boil your ſugar to a candy height, and dip in 


your plumbs, hang them by the ſtalk to dry, and they 


will look finely tranſparent, and by hanging that way 
to dry, will have a clear drop at the top. You mutt 


take great care to clear your ſugar nicely. 


A nice way lo preſerve peaches. 
Pur your peaches in boiling water, juſt give them @ 
ſcald, but don't let them boil, take them out and put 
them in cold water, then dry them in a ſieve, and put 
them in long wide-momhed bottles: to half a dozen 


Gg 2 peaches 
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peaches take a quarter of a pound of ſugar, clarify it, 


Pour it over your peaches, and fill the bottles with bran- 
dy. Stop them cloſe, and keep them in a cloſe place. 


A ſecond way to preſerve peaches. 


Maxe your ſyrup as above, and when it is clear juſt 


dip in your peaches, and take them out again, lay them 


on a diſh to cool, then put them into large wide-mouth- 
ed bottles, and when the ſyrup is cold pour it over 


them; let them ſtand till cold, and fill up the bottle 


with the beſt French brandy. Obſerve that you leave 


room enough for the peaches to be well covered with 
| brandy; and cover the glaſs cloſe with a bladder and 


feather, and tie them cloſe down. 


To make quince cates. 


You muſt let a pint of the ſyrup of quinces with a 


quart or two of raſpberries be boiled and clarified over 


a clear gentle fire, taking care that it be well ſkimmed. 


from time to time: then add a pound and a half of ſu- 
gar, cauſe as much more to be brought to a candy 
height, and poured in hot. Let the whole be continu- 


ally ſtirred about till it is almoſt cold, then ſpread it on E 


plates, and cut it out into cakes. | 


CHAP. XIX. 


To make anchovies, vermicelli, catchup, vinegar 


and to keep artichokes, French beans, &c. 


To make anchovics. 


& tip a peck of ſprats, two pounds of common ſalt, 


{| a quarter of a pound of bay ſalt, four pounds of 
ſaltpetre, two ounces of ſal prunella, two penny- worth 


of chochineal, pound all in a mortar, put them into a 


{tone pot, a row of ſprats, a layer of your compound, 
and ſo on to the top alternately, Preſs thera hard 
down, cover them cloſe, let them ſtand fix months, and 


they 


t, 
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they will be fit for uſe. Obſerve that your ſprats be 


very freſh, and don't waſh nor wipe them, but Jo take 
them as they come out of the water. 


To pickle ſmelts, where you have plotity . 


TAxx a quarter of a peck of ſmelts, half an ounce 
of pepper, half an ounce of nutmeg, a quarter of an 
ounce of mace, half an ounce of peter-ſalt, a quarter 
of a pound of common fait, beat all very fine, waſh and 
clean the ſmelts, gut them, then lay them in rows in a 
jar, and between every layer of ſmelts ſtrew the ſeaſon- 
ing with four or five bay- leaves, then boil red wine, and 


pour over them enough to cover them. Cover them 


with a plate, and when cold tie them down cloſe. They 
exceed anchovies. 


To make erm cl 


Mix yolks of eggs and flour together in a pretty 


ſtiff paſte, fo as you can work it up cleverly, and roll 


it as thin as it is poſſible to roll the paſte. Let it dry 
in the fun; when it is quite dry, with a very ſharp 
knife cut it as thin as poſitble, and keep it in a dry 
place. It will run up like little worms, as vermicelli 
does; though the beſt way is to run it through a coarſe 


© fieve, whilit the paſte i is ſoft. If you want ſome to be 


made in haſte, dry it by the fire, and cut it [wall. It 
will dry by the fire in a quarter of an hour. This far 


 'EXC cceds what comes from abroad, being freſher. 


79 Ha le eatchup. 


Tax the large flaps of muſhrooms, pick nothing: 
but the ſtraws and dirt from it, then Jay them in @ 
broad earthen pan, ſtrew a good deal of ſalt over them, 
let them ly till next Mornings then with your hand 
break them, put them into a ſtew pan, let them boil a 


minute or two, then ſtrain them through a. coarſe clotli 


and wring it hard. Take out all the juice, let it ſtand 


to ſettle, then pour it off clear, run it through a thick 


flannel bag, (ſome filter it through brown paper, but 
that is a very tedious a then boil it; to a quart ot 
the liquor put a quarter of an ounce of whole ginger, 


and half a quarter of an ounce of whole pepper. Boil 
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it briſkly a quarter of an hour, then ſtrain it, and when 


it is cold, put it into pint bottles. In each bottle put 


four or five blades of mace, and ſix cloves, cork it 


tight, and it will keep two years. This gives the beſt 
flavour of the muſhrooms to any ſauce. f | 

a pint of this catchup a pint of mum, it will taſte like 
foreign catchup. : 1 


1 55 Another way to Make catchup.. | 

> 5 Taxt the large flaps, and ſalt them as above; boil 
the liquor, {train it through a thick flannel bag: to a 
quart of that liquor put a quart of ſtale beer, a large 

ſtick of horſe-raddiſh cut in little flips, five or ſix bay- 


leaves, an onion. ſtuck with twenty or thirty cloves, a 
- quarter of an ounce of mace, a quarter of an ounce f 
nutmegs beat, a quarter of an ounce of black and white 
pepper, a quarter of an ounce of all- ſpice, and four or 


five races of ginger, Cover it cloſe, and let it fimmer 
very ſoftly till about one third is waſted ; then ſtrain it 
through a flanne]-bag, when it is cold bottle it in pint 
bottles, eork it cloſe, and it will keep a great while: 
you may put red wine in the room of beer; ſome put 


in a head of garlic, but I think that ſpoils it. The 


other receipt you have in the chapter for the ſea. 


 Artichotes to heep all the year. 


Bort as many artichokes as you intend to keep; boil 
them ſo as juſt the leaves will come out, then pull off 
all the leaves and choke, cut them from the ſtrings, lay 
them on a tin-plate, and put them in an oven where 
tarts are drawn, Tet them ſtand till the oven 1s heated 
again, take them out before the wood is put in, and 
ſet them in again, after the tarts are drawn; ſo do till 
they are as dry as a board, then put them in a paper 
bag, and hang them in a dry place. You ſhould lay 


them in warm water three or four hours. before you uſe 


them, ſhifting the water often. Let the laſt water be 


boiling hot ; they will be very tender, and eat as fine as 
freſh ones. You need not dry all your bottoms at once, 
as the leaves are good to eat: ſo boil a dozen at a time, 
and ſave the bottoms for this uſe, 


To 
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To keep French beans all the year. 


Take fine young beans, gather them on a very fine 


day, have a large ſtone- jar ready, clean and dry, lay a 


layer of ſalt at the bottom, and then a layer of beans, 
then ſalt, and then beans, and ſo on till the jar is full; 
cover them with ſalt, and tie a coarſe cloth over them, 


and a board on that, and then a weight to keep it cloſe 


from all air; ſet them in a dry cellar, and, when you 


uſe them, take ſome out, and cover therh. clofe again; 


waſh them you took out very clean, and let them lie in 
ſoft water twenty-four hours, ſhifting the water often; 
when you boil them, don't put any ſalt in the water. 
The beſt way of dreſſing them is, boil them with juſt | 
the white heart of a ſmall cabbage, then drain them, 
chop the cabbage, and put both into a ſfauce-pan with 
a piece of butter, as big as an egg, rolled in flour, thake 


a a little pepper, put in a quarter of a pint of good gravy, 


let them ſtew ten minutes, and then diſh them up for a 
ſide-diſn. A pint of beans to the cabbage. You may 
do more or leſs, juſt as you pleaſe. 
To keep green peaſe till Chriſtmas. 
TakE fine young peaſe, ſhell them, throw them into 


| boiling water with ſome ſalt in, let them boil five or 


fix minutes, throw them into a cullender to drain, then 
lay a cloth four or five times double on a table, and 

ſpread them on; dry them very well, and have your 
bottles ready, fill them, and cover them with mutton- 
fat, tried; when it is a little cool, fill the necks almoſt 
to the top, cork them, tie a bladder and a lath over 
them, and ſet them in a cool dry place. When you 
uſe them, boil your water, put in a little falt, ſome ſu- 
gar, and a piece of butter; when they are boiled 
enough, throw them into a ſieve to drain, then put 
them into a ſauce-pan with a good piece of butter; 
keep ſhaking it round all the time till the butter is 
weſted, then turn them into a diſh,. and ſend them to 
table. | 
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Another away to preſerve green peaſe. 


Garn your peaſe on a very dry day, when they 
are neither old nor yet too young, ſhell them, and have 
ready ſome quart-bottles with little months, being well 

dried ; fill the bottles, and cork them well, have ready 
a pipkin of roſin melted, into which dip the necks of 

the bottles, and ſet them in a very dry place that is cool. 


To keep green pooſeberries till Ch riſunas. 


Pick your large green gooſeberries on a dry day, 
have ready your bottles clean and dry, fill the bottles 


and cork them, ſet them in a kettle of water up to the 


neck, let the water boil very ſoftly till you tind the 
gooſeberries are codled, take them out, and put in the 


reſt of the bottles till all are done; then have ready 


ſome roſin melted in a pipkin, dip the necks of the bot- 
tles in, and that will keep all air from coming at the 
cork, keep them in a cold dry place where no | 4 is, 
and they will bake as red as a cherry. You may keep 


them without ſcalding, but then the ſkins will not be 


ſo tender, nor bake ſo tine, 


To kecp red goofeberries. 


Picx them when full ripe, to each quart of gooſe- 
berries put a quarter of a pound of Lifbon ſugar, and 
to each quarter of a pound of ſugar put a quarter of a 
pint of water, let it boil, then put in your gooſeberxies, 
and let them boil foftly two or three minutes, then pour 
them into little ſtone- jars; when cold, cover them up, 
and keep them for uſe; they make ſine pies with little 


trouble. You may preſs them through a cullender; 


to a quart of pulp put half a pound of fine Liſbon ſu- 
gar, keep ſtirring over the fire til] both he well mixed 
and boiled, and pour it into a ſtone jar; when cold, co- 
ver it with white paper, and it makes very pretty tarts 
or puffs. | | 4 


To keep walnuts all the ear. 
Tax a large jar, a layer of ſea- ſand at the bottom, 
then a layer of walnuts, then ſand, then the nuts, and 
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fo on till the jar is full, and be ſure they don't touch 
each other in any of the layers. When you would uſe- 


them, lay them in warm water for an hour, ſhift the 


water as it cools; then rub them dry, and they will 
peel well, and eat ſweet. Lemons will-keep, thus co- 
vered, better than any other way. | 


Another way to keep lemons. 


Tak the fine large fruit that are quite ſound and 
good, and take a fine packthread about a quarter of a 
yard long, run it through the hard nib at the end of 
the lemon, then tie the Uring together, and hang it on 
a little hook in a dry airy place; ſo do as many as you 


pleaſe, but be fure they don't touch one another nor 


any thing elſe, but hang them as high as you can. 
Thus you may Keep pears, ©c. only tying the ern 
to the ſtalk. 


To keep white bullice, pear- -plumbs, or 25 ſons, &c. for 


tarts or ples. 
IEG them when full grown, and juſt as they be- 


gin to turn. Pick all the largeſt out, ſave about two 


thirds of the fruit; the other third put as much water to 
as you think will cover the reſt. Let them boil, and 
ikim them; when the fruit is boiled very ſoft, then ſtr ain 


it through a coarſe hair ſieve, and to every quart of this 


liquor put a pound and a half of ſugar, boi] it, and 


ſkim it very well; then throw in your fruit, juſt give 
them a ſcald ; take them off the fire, and, when cold, 
put. them into bottles with wide mouths, pour your ſy- 
rup over them, lay a piece of white paper over them, 
and cover them with oil. Be ſure to take the oi] well 
off when you uſe them, and don't put them in Jarger 
bottles than you think you ſhall make uſe of at a time, 
becauſe all theſe ſorts of fruits ſpoil with the air. 


To make vinegar. 
To every gallon of water put a pound of coarſe Lif- 


bs ſugar, let it boil, and keep ſkimming of it as long | 


as the icum riſes ; thiew pour it into tubs, and, when 1t 


is as cold as beer to work, toaſt a good tualt, and rut 


it over with yealt, Let it work twenty-four hours; 
; then 
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it ſo as not to bave any occaſion to move it. 
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When | 


you draw it off, then HI] your veſſels, lay a tile on the 


| bung 


to keep the duſt out. 


Make it in March, and it 


will be fit to uſe in June or July. Draw it off into 


little ſtone-bottles the latter end of June or n 


of July, let it ſtand till you want to uſe it, and it wi 
never foul any more; but when you go to draw it off, 


and you find 1t 1s not ſour —_ 


Jonger before you draw it o 


abroad uſe this vinegar alone; but in Eng | 
be obliged, when you pickle, to put one half cold ſpring- 


For pickles to 


h, let it ſtand a month 


80 


land you will 


water to it, and then it will be full ſour with this vine- 
You need not boil, unleſs you pleaſe, for almoſt 
any ſort of pickles, it will keep them quite good. It 


gar. 


will keep walnuts very fine without boiling, even to go 


to the Indies; but then don't put water to it. For green 
pickles, you may pour it ſcalding hot on two or three 


times. 


All other ſort of pickles you need not boil it. 


Muſhrooms, only waſh them clean, dry them, put them 
into little bottles, with a nutmeg juſt ſcalded in vine- 
gar, and ſliced (whilſt it is hot) very thin, and a few 
blades of mace; then fill up the bottle with the cold 
vinegar and ſpring water, pour the mutton+fat. tried 


over it, and tie a bladder and leather -over the top. 
Theſe mufhrooms won't be ſo white, but as finely taſted, 
as if they were juſt gathered; and a ſpoonful of this 


pickle will give ſauce a very fine flavour. 


White walnuts, ſuckers, and onions, and all white 
pickles, do in the fame manner, a 


for the prckle, 


Lax your ſmelts in a marinade of vinegar, ſalt, pep - 
per, and bay-leaves, and cloves, for a few hours; then 
dry them in a napkin, dru 
and have ready ſome butter 
them quick, la 
fry'd parſley, 


To fry | fmelts. 


age them well with flour, 


ot in a flew-pan. 


frer they are ready 


Fry 


y them in your diſh, and garniſh with 
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To roaft a pound of butter. 
Lay it in ſalt and water two or three hours, then ſpit 


it, and rub it all over with crumbs of bread, with a lit- 


tle grated nutmeg, Jay it to the fire, and, as it roaſts, 


baſte it with the yolks of two eggs, and then with 


crumbs of bread all the time it is a-roaſting; but have 
ready a pint of oyſters ſtewed in their own liquor, and 
lay in the diſh under the butter; when the bread has 
ſoaked up all the butter, brown the outſide, and lay it 


on your oyſters. Your fire muſt be very flow. 


Ty raiſe a ſallad in tauo hours at the fire. 
Taxkx freſh horſe-dung hot, lay in a tub near the 


fire, then fprinkle ſome muſtard-ſeeds thick on.it, lay a 
thin layer of horſe-dung over it, cover it cloſe, and 


keep it by the fire, and it will riſe high enough to cut 


in two hours. 


CHAP. KX. 
DISTILLING. - 


To diſtil walnut water. 


| — „Ak E a peck of fine green walnuts, bruiſe them 


well in a large mortar, put them in a pan, with 
a handful of baum bruiſed, put two quarts of good 
French brandy to them, cover them cloſe, and let them 
lie three days; the next day diſtil them in a cold itill; 
from this quantity draw three quarts, which you may 


How to uſe this ordinary ſtill. 


You muſt lay the plate, then wood-afhes thick at the 
bottom, then the iron pan, which you are to fill with 
your walnuts and liquor, then put on the head of the 
ſtill, make a pretty briſk fire till the ſtill begins.to drop, 
then ſlacken it ſo as juſt to have enough to keep the 
{till at work, mind all the time to keep a wet cloth all 
over the head of the {till all the time it is at work, and 

| always 
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always obſerve not to let the ſtill work longer than the 
liquor is good, and take great care you don't burn the 
ſtill; and thus you may diſtil what you pleaſe. If you 
draw the ſtill too far, it will burn, and give your liquor 


a bad taſte, 


To make treacle water, 


Taxe the juice of green walnuts four pounds, of rue, 


carduus, marygold, and baum, of each three pounds, 
roots of butter-bur half a pound, roots of burdock one 


| many angelica and maſterwort, of each half a pound, 


eaves of ſcordium ſix handfuls, Venice treacle and mi- 
thridate, of each half a pound, old Canary-wine two 
pounds, white-wine vinegar ſix pounds, juice of lemon 
tix pounds, and diftil this in an alembic. » . HET 


To make black cherry water. 5 


Tax fix pounds of black cherries, and bruiſe them 
ſmall; then put to them the tops of roſemary, ſweet 
marjoram, ſpearmint, angelica, baum, marygold flowers, 
of each a handful, dried violets one ounce, anniſeeds and 


ſweet fennel-ſeeds, of each half an ounce bruiſed ; cut 


the herbs ſmall, mix all together, and diſtil them off in 


a cold ſtill. | 
To make hyſterical water. 


 TaxE betony, roots of lovage, ſeeds of wild parſnips, 
of each two ounces, roots of ſingle pjony four ounces, 
of miſletoe of the oak three ounces, myrrh a quarter of 
an ounce, caitor half an ounce; beat all theſe together, 
and add to them a quarter of a pound of dried millepe- 

des: pour on theſe three quarts of mugwort water, and 
two quarts of brandy; let them ſtand in a cloſe veſſel 
eight days, then diſtil it in a cold {till poſted up. You 


may draw off nine pints of water, and ſweeten it to your 


talte. Mix all together, and bottle it up-. 


To diflil red. roſe buds. 


Wer your roſes in fair water: four gallons of roſes 
will take near two gallons of water, then ſtill them in 
a cold fill; take the ſame ſtilled water, and put it in- 
. | ' to 
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to as many freſh roſes as it will wet, then ſtill them 


again, 


the ſame way. 


Roots. 


Mint, baum, parſley, and een water, diftil 


To make POW water. 


 Flagers. | Seed. 
Angelica, Wormwood, Hart's tongue, 
Dragon, Succory, _ TIN e 
Maywort, Hyſſop, Fennel, 
A Agrimony, Melilot, 
Rue, Fennel, St. John wort, 
Carduus, Cowllips, Comfrey, 
Origany, Poppies, Featherfew, _ 
Winter- ſavoury, Plaintain, Red- roſe leaves, 
Broad thyme, Setfoyl, Wood-ſorrel, 
Roſemary, Vocvain, Pellitory of the wall, 
Pimpernell, Maidenhair, Heart's eaſe, 
Sage, Motherwort, Centaur, & 
Fumatory, Cowage, Sea- drink; a good 
Coltsfoot, Golden- rod, handful of each of 
Scabeus, Gromwell, the above things. 
Burridge, Dill. Gentlan-root, 
Saxifrage, | Dock-root, 
Betony, Butterbur- root, 
Liverwort, Piony- root, 
Jarmander. Bay- berries, 


Juniper-berries; of 


each a pound. 


ſhred them a little. 


One ounce of nutmeg, one ounce of cloves, and half 
an ounce of mace; pick the herbs and flowers, and 
Cut the roots, bruiſe the berries, 
and pound the ſpices fine; take a peck of green wal- 


nuts, and chop them ſmall; mix all theſe together, and 
lay them to ſteep in ſack lees, or any white-wine lees, 
if not in good ſpirits; but wine lees are beſt. Let them 


he a week or better; be ſure to ſtir them once a-day 
with a ftick, and keep them cloſe covered, then "Aill 
them in an alembic with a ſlow fire, and take care your 


fill does not burn. The firſt, ſecond, and third tans ef 
is good, and ſome of the ich: Let them ſtand till 
cold, then put them together. 
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To make ſurfeit water. 5 


You muſt take ſcurvy-graſs, brook- lime, watereref. 
ſes, Roman wormwood, rue, mint, baum, ſage, clivers, 
of each one handful; green merery, two handfuls; pop- 
pies, if freſh, half a peck, if dry, a quarter of a peck; 


cCochineal, ſix pennyworth ; ſaffron, fix pennyworth ; 


anife- 6 carraway· ſeeds, corjindet-ſeeds, crrdamom- : 


ſeeds, of each an ounce; liquorice, two ounces ſcraped; 
ligs ſplit, a pound; raiſins of the ſun ſtoned, a pound; 


| Juniper-berries, an ounce bruiſed; nutmeg, an ounce _ 


beat; mace, an ounce bruiſed ; Feet fennel-ſeeds, an 
_ ounce bruiſed; a few flowers of roſemary, marygold, 


and lage - flowers put all theſe into a large ſtone jar, 
and put to them three gallons of French brandy; cover 
5 cloſe, and let it ſtand near the fire for three weeks. 


Stir it three times a-week, and be ſure to keep it cloſe 


ſtopped, and then ſtrain it off; bottle your liquor, and 


pour on the ingredients a gallon more of French bran- 


dy. Let it ſtand a week, ſtirring it once a- day, then 


diſtil it in a cold ſtill, and this will make a fine white 


iurfeit- water. 


You may make this water at any time of the year, 
if you live at London, becaule the ingredients are al- 
ways to be had either green or dry; but it is the beit 


made 1 in ſummer. | 


To make py avater. 


Take two good handfuls of a as much car- 


duus, as much rue, four handfuls of mint, as much baum, | 


half as much angelica, cut theſe a little, put them into 


a cold ſtiſl, and put to them three quarts of milk. Let 


your hire be quick till your ſtill drops, and then ſlacken 
your fire, You may draw off two _ The firſt 
quart will kcep all the year. 


How to diſtil vinegar you have | in the chapter of 


wht | 


CHAP. 
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CHAP, XXI 


How to MARK EAT: 


And the ſeaſons of the year for Butchers Meat,“ 


Poultry, Fiſh, Herbs, Roots, &c. and Fruit. 


Piece, in a butllzch. 


HE head, tongue, palate; the entrails are the- 
18 ſweetbreads, kidneys, ſkirts, and tripe; there is 
the double, the roll, and the reed-tripe. 
The fore- guarter. 5 

Fist is the haunch, which includes the clod, mar- 
row-bone, ſhin, and the ſticking- piece, that is, the neck 
end. The next is the leg- of- inutton piece, which has 


part of the blade-bone, then the chuck, the briſcuit, 


the four ribs, and middle rib, which is called the chuck 
rib. 8 : 


T he hind-quarter, 


FixsT, firloin and rump, the thin and thick flank, 


the veiny piece; then the chuck-bone, buttock, and 
leg. | | 
In a ſheep. 


Tat head and pluck, which ineludes the liver, lights, 


heart, ſweetbreads, and melt. 


oh The fore-quarter. 
Tus neck, breaſt, and ſhoulder. 
| The hind-quarter, 


Tue leg and loin. The two loins together is called 


a ſaddle of mutton, which is a fine joint when it is the 
little fat mutton. | | 


In a calfe 


Tue head and inwards are the pluck, which con- 


tains the heart, liver, lights, nut, and melt, and what 


Hh 2 they 
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they call the ſkirts, (which eat finely broiled), the throat 


ſweetbread, and the windpipe ſweetbread, which is the L 


Hoeſt. 
"The fore-quarter is the ſhoulder, neck, and breaſt, 


The bind-quarter is the leg, which contains the 
knuckle and ets then the loin, 


In a houſe Lomb. 


"Ps head and pluck; that i is, the liver, lights, heart, | 
nut, and melt. Then there is the fry, which is the 


{weetbreads, lamb- ſtones, and ſkirts, with ſome of the 
liver. 


The fore-quarter is the ſhoulder, neck, and Peer 


together, * 


The hind- -quarter is the leg and loin. This is in high 


ſeaſon at Chriſtmas, but laſts all the year. 
Grafs lamb comes in in April or May, according to 


the ſeaſon of the year, and holds 5 till the middle 
. of — 


is a hog. 


Tus head * 8 and that is the haſlet, which | 
is the liver and crow, kidney and ſkirts, It is mixed 
with a great deal of ſage and ſweet herbs, pepper, ſalt, 


and ſpice, fo rolled in the caul, and roaſted; then there 


are the chitterlains * the guts, which are cleaned for 


ſauſages. 
The fore-quarter is the fore-loin and ſpring ; if a 
large hog, you may cut a ſpare-rib off. 

The hind- * only leg and loin. 


A bacon hog. 


5 is cut different, becauſe of making ham, bacon, 
and pickled pork. Here you have fine ſpare-ribs, chines, 
and griſteins, and fat for hog” s lard. The liver and crow 
is much admired, fried with bacon ; the feet and cars 
are both egual! $1 good, ſouſed. | 
Pork comes in ſeaſon at Bartholomew-tide, and bold 
good till Lady- day. | | 


How 


* Eon ll 2 — 2 
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How to chuſe Butcher's Meat. 


To chuſe lamb. 


In a fore-quarter of lamb mind the neck-vein ; if it 
be an azure blue, it is new- and good, but, if greeniſh: 
or yellowith, it is near tainting, if not tainted already. 


In the hinder quarter fſmel]. under the kidney, and try 


the knuckle ; if you meet with a feint ſcent, and the 


knuckle be limber, it is ſtale killed. For a lamb's head, 
mind the eyes; if they be ſunk or wrinkled, it is ſtale; 
if plump aud lively, it is new and ſweet. 


5 aal. e 
Ir the bloody vein in the ſhoulder looks blue, or a 


bright red, it is new killed, but if blackith, greenifh, 
or yellowiſh, it is flabby and itale ; if wrapped in wet 


eloths, ſmell whether it be muſty or not. The loin firſt 


{aints under the kidney, and the — if tale killed, 
will be ſoft and ſlimy. 
The breaſt and neck taints firſt at the upper end, 


and you will perceive ſome duſky, yellowiſh, or roenith 


appearance; the ſweetbread on the breaſt ll be clam- 


my, otherwiſe it is freſh and good. The leg is known 
to be new by the ſtiffneſs of the joint; if hmber, and 
the fleſh ſeems clammy, and has green or yellowiſh ſpecks, 


it is ſtale. The head is known as the lamb's. The 
fleſu of a bull-calf is more red and firm than that of a 
cow-calf, and the fat more hard and curdled. 


MMuttore. 


Ir the 3 be young, the fleſh will pinch tendon 


if old, it wilt wrinkle. and remain ſo; if young, the tai 
will caſily part from the Jean ; if oid, it will ſtick by 


firings and ſkins; if ram-mutton, the fat feels ipungy, 


the fleſh cloſe- grained and tough, not riſing again waen - 
dented with your finger; if ewe- mutton, tae fieſh 1s 


paier than wedder-mutton, a cloſer grain, and eaſily 


parting.. If there be a rot, the fleſh will be palith, and 
the fat a faint whitiſh, inclining to yellow, and the fleſh 
wall be looſe at the bone. If you ſqueeze it bard, ſome 


H h q drops 


- 
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drops of water will ſtand up like ſweat; as to the new- 
neſs and ſtaleneſs, the ſame is to be obſerved as by 
lamb. TA | | 


Beef. 


Ir it be right on- beef, it will have an open grain; 


if young, a tender and oily fmoothneſs: if rough and 


ſpungy, it is old, or inclining to be ſo, except the neck, 


briſcuit, and fuch parts as are very fibrous, which in 
young meat will be more rough than in other parts. K 
carnation pleaſant colour betokens good ſpending meat, 


the ſuet a curious white; yellowiſh is not ſo good. 
 Cow-beef is Jeſs bound and cloſer grained than the 


ox, the fat whiter, but the lean ſomewhat paler; if 


Foung, the dent you make with your finger will riſe 
again in a little time. | | | 5 


Bull-beef is of a cloſe grain, deep duſky red, tough 


in pinching, the fat ſkinny, hard, and has a rammiſh, 
rank ſmell; and, for newneſs and ſtaleneſs, this fleſh 
bought freſh has but few figns, the more material is its 
clammineſs, and the reſt your ſmell will inform you. 


If it be bruiſed, theſe places will look more dufky or 


blackiſh than the relt. 


. | Pork... 4 | 
IF it be young, the lean will break in pinching be- 


tween your fingers, and, if you nip the fkin with your 


nails, it will make a dent; alſo, if the fat be ſoft and 


pulpy, in a manner like lard: if the lean be tough, and 
the fat flabby and ſpungy, feeling rough, it is old, eſpe- 


cially if the rhind be ſtubborn, and you cannot nip it 


with your nails. | 


If of a boar, though young, or of 8 hog gelded at 
full growth, the fleth will be hard, tough, reddiſh, and 


rammiſh of ſmell; the fat ſkinny and: hard; the ſkin 
very thick and tough, and, pinched. up, will immedi- 
ately fall again. | | 20 ” ; 


As for old and new killed, try the lege hands, and 


ipricgs, by putting your finger under the bone that 


comes out; for, if it be tainted, you will there find it 


by ſmelling your finger; beſides, the ſkin will be ſweaty 


and 


—__ , ⁰ 


r —— 


- 
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and clammy when ſtale, but cool and ſmoth when 
new. 


If you find little kernels i in the fat of the pork, like 


hail-ſhot, if many, it is meaſly, and dangerous to be 
eaten. 


Hiw to chuſe brawn, veniſon, Weſtphalia hams, &c. 
BrawN is known to be old or young by the extraor- 
dinary or moderate thickneſs of the rhind ; the thick is 


old, the moderate is young. If the chind and fat be 
very tender, it is not boar brawn, but barrow or ſow. 


Veniſon. 


Tax the haunches or ſhoulders under the bones that 
come out, with your finger or knife, and as the ſcent 


is ſweet or rank, it is new or ſtale; and the like of the 


ſides in the moſt fleſhy parts : if tainted they will look 
greeniſh in ſome places, or more than ordinary black. 


Look on the hoofs, and if the clefts are very wide and 


tough, it is old; if cloſe and ſmooth, it is young, 


1 The ſeaſon for veniſon. 

Tut buck veniſon begins in May, and is in Us 
feaſon till All- Hallow's-day ; the doe is in ſeaſon from 
Michaelmas to the end of December, or ſometimes to 
the end of January. | 


We Atbbalia hams and Engl iſh bacon. 


Pur a knife under the bone that fticks out of the 
ham, and if it comes out in a manner clean, and has 
a curious flavour, it is ſweet and good; if much ſmear- 


ed and dulled, it 1s tainted or ruſty. 


Engliſh gammons are tried the ſame way; and fie 


other parts try the fat; if it be white, oily in feeling, 


does not break or crumble, good ; but if the contrary, 


and the lean has fome little fireaks of W it is ruſty, 
or wil ſoon be ſo. 


Ee chuſe butter, cheeſe and cops. 
Warn you buy butter, truſt not to that which will 


tha given you to taſte, but try in the middle, and if 
your ſmell and taſte be good, Ion cannot be deceived. 


Cheeſe 
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Cheeſe is to be choſen by its moiſt and ſmooth coat ; 


if old cheeſe be rough coated, rugged, or dry at top, 
beware of little w orms or mites. f 
boles, moiſt or ſpungy, it is ſubje&t to maggots, If 
any ſoft or periſhed place appear on the outiide, try 
how deep it goes, for the ä part may be hid 
within. 

Eggs, hold the great end to your tongue; ; if it fee els 
warm, be ſure it is new; if cold, it is bad, and fo in 


proportion to the heat and cold, ſo is the goodneſs of 


the egg. Another way to know a good egg is to put 
the egg into a pan of cold water, the freſher the egg 


the ſooner it will fall to the bottom; if rotten, it will 
ſwim at the top. This is alſo a ſure way not to be de- 


ceived. As to the keeping of them, pitch them all 


with the ſmall end downwards in fine wood-aſhes, turn- 
ing them once a- weck end-ways, and ey will keep 


ſome months. 


| | Poultry in ſeaſon. 
 Janvary. Hen turkeys, capons, pullets with eggs, 


 fowls, chickens, hares, all ſorts of wild fowl, tame rab- 
bits and tame pigeons. | 


Fezeuary. Turkeys and pullets with eggs, capons, 


fowls, ſmall chickens, hares, all ſorts of wild fowl, 
(which 1 in this month begin to decline), tame and wild 
Pigeons, tame rabbits, green geele, young ducklings, 
and turkey poults. 


Marxcn. This month the ſame as the preceding 


month; and in this month wild fowl goes quite out.. 
Argil. Pullets, ſpring fowls, chickens, pigeons, 
young wild rabbits, leverets, young geeſe, ducklings, 


and turkey poults. 
May. The ſame. 


Jung. The ſame. | 

Jour. The fame; with young partridges, phea- 
ſants, and wild ducks, called Dappers or moulters. 
| Abart. The ſame. 

S:premBER, October, November, and December. 
In theſe months all ſorts of fowl, both wild and tame, 
are in ſeaſon; and in the three lat, 1s the full ſeaſon 
| for al] manner of. wild fowl. 

| How 


fit be over-full of 
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How to chuſe poultry. 


To know whether a capon is a true one, young or old, new 


er dale. 


Ir he be young his ſpurs are ſhort, and his legs. 
ſmooth ; if a true capon, a fat vein on the ſide of his 
breaft, the comb pale, and a thick belly and rump ; if 
new, he will have a cloſe hard vent; if ſtale, a looſe 
open vent. 


A cocl or hen turkey, turkey poults. 


11 the cock be young, his legs will be black and 
ſmooth, and his ſpurs ſhort; if ſtale, his eyes will be 
ſunk in his head, and the feet dry; if new, the eyes 
lively and feet timber. Obſerve the like by the hen, and 
moreover if ſhe be with egg, ſhe will have a ſoft open 
vent; if not, a hard cloſe vent. Turkey poults are known 
the ſame way, and their age cannot deceive you. 


4 cock, hen, &c. 


Ir young, his ſpurs are ſhort and dubbed, but de 
| E notice they are not pared nor ſcr aped : if old, 
e will have an open vent; but if new, a cloſe hard 
vent: and ſo of a hen, for newneſs or ſtaleneſs; if old, 
her legs and comb are rough; if young, ſmooth. 


A tame pr wild gooſe, and bran gooſe. 


Ir the bill be yellowiſh, and ſhe has but few hairs, 
ſhe is young; but if full of hairs, and the bill and foot 
red, ſhe is old; if new, limber-footed ; if ſtale, dry 
; footed. And ſo of a wild 25 and bran goule. a 


| Wild and tame ducks. 
Taz duck, hes; fas: is hard and chick on the belly, 


but if not, thin and lean-; if new, limber-focted ; if 
_Rtal& dry footed. A true wild duck has a reddiſh ay 
| ſmaller than the tame one. | 


Goodrvetts, 


2 
| 
5. 
; 
e 
7 


ſtale; dry footed. 
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Good wette, marle, knots, ruffs, gull, dotterells, and ab heat. 


CATS. 


Ir theſe be old, their legs will be rough; if young, 
ſmooth; if fat, a fat rump; if new, limber-footed ; ik 


Pheaſant cock and hon. 


Tue cock when young, has dubbed ſpurs; when old, 
ſharp ſmall ſpurs; if new, a fait vent; and if ſtale, an 
open flabby one. The hen, if young, has fmooth legs, 


and her fleſh of a curions grain; if with egg, ſhe will 


have a ſoft open vent, and if not, a cloſe one. For 
ne wneſs or ſtaleneſs, as the cock. 


Heath and pheaſant poults. | 
Ir new, they will be ſtiff and white in the vent, and 


the feet limber ; if fat, they will have a hard vent; if 


ſtale, dry footed and limber; and if touched, * will 


| _u 


| Heath coc and ben. 


Ir young, they have ſmooth legs and pile; and if : 
old, rough. For the reſt, they are known as the fore- - 


going. 


Partridge, cock and hen. 
Tux bill white, and the legs bluiſh, ſhew age ; for 


if young, the bill is black and the legs yellowiſh ; if 


new, a faſt vent; if flale, a 


their crops be full, and they have fed on green when, 
they may taint there ; and for this ſmell in their mouth, | 


| W oodcnck and ſu pe. 
Tan woodeock, if fat, is thick and hard; if new, 


limber- footed; 900 ſtale, dry-footed; or if their no- 
ſes are ſnotty, and their throats muddy and mooriſh, 
they are naught. A inipe, if fat, has a fat vent in the 


Ade under the wing, and in the vent feels thick; for the 
reſt, like the woodcock. | 


Dove. 


reen and open one. n 
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Doves and pigeons. 


To know the turtle-dove, look for a bluiſh rir 
round his neck, and the reſt moſtly white; the ſtock- 
dove 1s bigger ; and the ring-dove is leſs than the ftock- 
dove. The dove-houſe pigeons, when old, are red leg- 
ved ; if new and fat, they will feel full and fat in Ks 
vent, and are limber-footed ; but if ſtale a flabby and 


4 


And ſo green or grey plover, fieldfare, blackbird, 


_ thruſh, larks, Oc. 


Of hare, leveret, or rabbit. 


Har will be whitiſh and Riff, if new and clean kil- 


led ; if ſtale, the fleſh blackiſh in moſt parts and the 


body limber ; if the cleft in her lips e very much, 


and her claws be wide and ragged, ſhe is old, and, if 
the contrary, young; if the hare be young, the ears will 


tear like a piece of brown paper; if old, dry and tough. 


To know a true leveret, feel on the fore- leg near the 
foot, and if there be a ſmall bone or knob it is right, 
if not, it is a hare: for the reſt obſerve as in a hare. K 


rabbit, if ſtale, will be limber and flimy ; if new, white 


and ſtiff; if old, her claws are very long and rough, 
the wool mottled with grey hairs ; if young, the claws 


and wool ſmooth. 


FISH in ſeaſon. 


Candlemas quarter. 


LossTrss, crabs, craw-fiſh, river craw-fiſh, guard- 


fiſh, mackrel, bream, barbel, roach, ſhade or alloc, 


lamprey or lamper-eels, dace, bleak, prawns, and horſe- 


mackrel. 


The eels that are taken in running water, are better 


than pond cels; of theſe the filver ones are moſt eſteemed. 


| Midſummer quarter. | 
TuxrBors and trouts, ſoals, grigs, and ſhafflins and 
glout, tenes, ſalmon, dolphin, 1ying-fiſh, ſneep- head, 
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tollis, both land and ſea ſturgeon, ſeale, chubb, lob- 


ſters, and crabs. 

Sturgeon is a fiſh commonly found in the northern 
ſeas; but now and then we find them in our great ri- 
vers, the Thames, the Severn, and the Tyne. This 
fiſh is of a very large fize, and will ſometimes meaſure 
eighteen feet in length. They are much eſteemed when 
freſh, cut in pieces, and roaſted or baked, or pickled 
for cold treats. The cavier 1s eſteemed a dainty, which 
is the ſpawn of this fiſh. The Jatter end of this quarter 
comes ſmelts. 


| Michaelmas quarter. 


15 Cop and haddock, coal-fiſh, white and pouting hake, 
luyng, tuſke and mullet, red and grey weaver, gurnet, 
rocket, herrings, ſprats, ſoals, and flounders, plaice, 
dabs and ſmeare dabs, eels, chars, ſcate, thornback and 


homlyn, kinſon, oyſters and ſcollops, ſalmon, ſea-perch 


and carp, Pike, tench, and ſea tench. 


Scate-maides are black, and thornback maides white. 8 


Gray baſs comes with the mullet. 


In this quarter are fine ſmelts, and hold tl aſter : 


Chriſtmas. 


There are two ſorts of mullets, the ſea- mullet and ri 


ver. mullet, both oy good. 


Chriſimas quarter. 


Dorey, brile, gudgeons, ollin, ſmelts, crouch, 
perch, anchovy and loach, ſcollop and wilks, periwin- 
"= . muſſels, geare, bearbet and holleber.. | 


How to chuſe Fiſh. 


To chuſe Tala, pike, trout, carp, tench, ine, barbel, 


chub, ruff, cel, wvhiting, ſmelt, y &c. 


ALL theſe are known to be new or ſtale by the co- 


Jour of their pills, their eaſineſs or hardneſs to open, 
the banging or keeping up their fins, the ſtanding out 
or as A of their ey es, Oc. and * ſmelling their gills. 


2 | | Turbot. 


— — 
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Turbot. 


He is choſen by his thickneſs and plumpneſs; and if 
his belly be of a cream colour, he muſt ſpend well; 


but if thin, and his 3 of a Vluiſh white, he will eat 


very looſe. 


Cod and codling. | | 
cnust him by his thickneſs towards his head, and 


the whiteneſs of his fleſh when it is cut: and * of a 


codling. 


Ing. . 
Fon dried lyng, chuſe that which is wickelt in the 
poll, and the fleſh of t he brighteſt yellow. 


Scate and thornback. 


Taess are choſen by their thickneſs, and the ſhe- 
ſcate is the ſweeteſt, Specially: if or bog 


| Stats. 


Turs are choſen by their thickneſs and ſtiffneſs ; 
when their bellies are of a cream colour, they ſpend the 


; firmer. 


Sturgeon. ; | 
Ir it cuts without crumbling, and the veins and 


griſtles give a true blue where they appear, and the fleſh | 
a perfect white, then conclude it to be good. 77 


Freſh herrings and bd 
Ir their gills are of a lively ſhining redneſs, their 


- eyes ſtand full, and the fiſh is ſtiff, then they are new; 


but if duſky and faded, or ſinking and wrinkled, and 
tails Under they are ſtale. 


Leh ſferr. 
| Cuvsz them by their weight ; ; the heavieſt are beſt, 


if no water be in them: if new, the tail will pull "= ; 


like a ſpring} if full, the middle of the tail will be full 
of hard, or red5th- ſkinned, meat. Cock lobſter is 
known by che narrow back part of the tail, and the 


11 two 


374 THE ART Or COOKERY: 
t wo uppermoſt fins within his tail are Riff and hard; but 
| the hen 1 18 ſoft, and the back of her tail broader. 


Prawn, [br impr, and crah-fiſh. 


Tut two firſt, if ſtale, will be limber, and caſt a 


kind of ſlimy finctl; their colour fading, and they ſlimy : 
the latter will be lmber. i in their claws and joints, their 
red colour turn blackiſh and duſky, and will 


goes 


Plaice and founders. ; 
Ir they are ſtiff, and their eyes be not ſunk or look 


dull, they are new; the contrary when ſtale. The beſt 


fort of Pee. look bluiſh on the _ 


| Pickled ſalmon. 5 
Ir the fleſh feels | olly, and the ſcales are if and ſhin- 


ing, and it comes in flakes, and parts without crumb- 
ling, then it i is new and good, and not otherwiſe. 


Pickled and red berrings. 


Fon the ry open the back to the bone, hd if he | 
fleſh be white, ſleeky, and oily, and the bone white, 


or a bright red, they are good. If red herrings carry 


x good gloſs, part well from the boue, and. imell well, 


then conclude them to be good. 


Fruit wy Garden-ſtuff throughout the year. 


January fruits yet laſting, are 
Sour grapes, the Kentiſh, ruſſet, golden, French, 
Kirton, and Dutch pippins, Jobn apples, winter queen- 


ings, the marigold and Harvey apples, pom- water, 


golden - dorſet, renneting, love's pearmain, and the win- 
ter pearmain; winter burgomot, winter boncretien, win- 
ter maſk, winter Norwich, and great ſurrein pears. All 
garden things much the ſame as in December. | 


8 * fruits yet 6 


Tat ſame as in ird er the golden-pippin 


have an ill 
ſmell under their throats ; other wiſe all of them are 


il 


k 
T 


ſcallions, leeks, and early kidney beans. On 
purſlain, cucumbers, and muſhrooms. Some cherries, 
green apricots, and gooſeberries for tarts. 
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and pom-water alſo the pomery, and the None. 2s 2 


pering and dagobent pear. | 


Marci fruits yet lafling. 


Tus golden ducket-douſet, pippins, rennetings, love's 
pearmain and John apples. The later doneretien, and 


double · bloſſom pear. 


April fruits yet laſtiug. 


| You have now in the kitchen- garden and orchard, 
autumn carrots, winter ſpinage, ſprouts of cabbage and 
cauliflowers, turnip-tops, a n young radiſhes, 
Dutch brown lettuce and crefles, burnet, on onions, 


ot · beda, 


Pippins, deuxans, Weſtbury apple, ruſſeting, gilli⸗ 


| flower, the later boneretien, oak pear, Oc 


May. | The product of the litchen and fruit garden. 


'Asraracvs, cauliflowers, imperial Silefia, royal and 


cabbage lettuces, burnet, purſlain, cucumbers, naſter- 


tian flowers, peaſe and beans ſown in October, arti- 


chokes, ſcarlet ſtrawberries, and kidney beans. Upon 


the hot-beds, May cherries, May dukes. On walls, 


green apr icots, and gooſeberries. 

Pippins, devans, or John apples, Weſtbury apples, 
ruſſeting, gillitlower apples, the codling, Oc. 

The great karvile, winter boncretien, black Worceſ- 
ter pear, ſurrein, and double-bloſſom pear. Now is 
the proper time to ditti ber bo, which are in lr great- 


eſt perfection. 


June. The produ® of the kitchen 4 fruit "Fe 
A8PARAGUS, garden beans and peaſe, kidney beans, 


cauliflowers, artichokes, Batterſea and Dutch cabbage, 


melons on the firſt ridges, young onions, carrots, and 


parſnips ſown in February, purſlain, burrage, burner, 
the flowers of naſtertian, the Dutch brown, the i 1mpe- 


rial, the royal, the Sileſia aud cofs lettuces, ſome blanch- 
ed endive and cucumbers, and all ſorts of pot-herbs. 
©" 60 E Green 


PIE — ͤVl— Fe. 
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ries. The nutmeg, Iſabella, 
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Green gooſeberries, ſtrawberries, ſome raſpberries, 
currants white and black, duke cherries, red harts, the 
Flemiſh and earnation cherries, codlings, jannatings, 
and the maſculine apricot. And in the forcing frames 


all the forward kind of grapes. 


Fab. The produd of the kitchen and fruit garden. 


Roxcivar, and winged peaſe, garden and kidney 


beans, cauliflowers, cabbages, artichokes, and their 
freall ſuckers, all ſorts of kitchen and aromatic herbs. 
Sallads, as cabbage-lettuce, purſlain, burnet, young 


onions, cucumbers, blanched endive, carrots, turnips, 


deets, naſtertian flowers, muſk melons, wood ftrawber- 
ries, currants, gooſeberries, raſpberries, red and white 


Jannatings, the Margaret apple, the primat ruſſet, ſum- 
mer-green, chiſel and pearl pears, the carnation morel- 


la, great bearer, Morocco, * and begareux cher- 


let, muſcal, and rambuillet peaches. Nectarines, the 
primodial, myrobalan, red, blue, amber, damaſk pear, 
apricot, and cinnamon plumbs; alſo the king's and la- 


dy Eliſabeth's plumbs, Oc. ſome figs and grapes. Wal- 


nuts in high ſeaſon to pickle, and rock-ſampier. The 


| winter-ruſſeting. | 


25 Auguſt. The product of the kitchen and fruit garden. 


. Canzaces and their ſprouts, cauliflowers, artichokes, 


cabbage-lettuce, beets, carrots, potatoes, turnip, ſome _ 
beans, peaſe, kidney-beans, and all ſorts of kitchen- 


berbs, raddiſhes, horſe-raddiſh, cucumbers, creſſes, ſome 


tarragon, onions, garlic, rocumboles, melons, and cu- 


cumbers for pickling. 8 | 


* 


Gooſeberries, raſpberries, eurrants, grapes, figs, mul- 
berries and filberts, apples, the Windſor ſovereign, orange 
burgamot ſlipper, red Catharine, king Catharine, pen- 
ny pruſſian, ſummer POPPeniNg, ſugar and louding pears. | 
Crown. Bourdeaux, lavur, diſput, ſavoy and wallacotta 


peaches ; the muroy, tawny, red Roman, little green 
cluſter, and yellow nectarines. | „ 
_ Imperial blue dates, yellow late pear, black pear, 


wiute nutmeg late pear, great Antony or Turkey and 


Jane 


erfian, Newington, vio- 


fruit yet laſting of the laſt year, are the deuxans and 


„ ay. wy hy 4 
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Jane plumbs. Cluſter, muſcadine, and cornelian 


grapes. 


September. The prodult of the kitchen and fruit garden. 


GARDEN and ſome kidney beans, roncival peaſe, ar- 


tichokes, raddiſhes, cauliflowers, cabbage-lettuce, ereſ- 
ſes, chervil, onions, tarragon, burnet, ſellery, endive, 


muſhrooms, carrots, turnips, ſkirrets, beets, ſcorzone- 
ra, horſe-raddiſh, garlic, ſhalots, rocumbole, cabbage 


and their ſprouts, with ſavoys, which are better when 


more ſweetened with the froſt. 1 . 
Peaches, grapes, figs, pears, plumbs, walnuts, fil- 


berts, almonds, quinces, melons, and cucumbers. 


Oanber. The product of” the kitchen and fruit garden. | 
Sous cauliflowers, artichokes, peaſe, beans, cucum- 
bers, and melons, alſo July ſown kidney-beans, turnips, 


_ carrots, parſnips, potatoes, ſkirrets, ſcorzonera, beets, 
onions, garlic, ſhalots, rocumbole, chardones, creſſes, 
ehervil, muſtard, raddiſh, rape, ſpinage, lettuce ſmall. 


and cabbaged, burnet, tarragon, blanched ſellery and 
endive, late peaches and plumbs, grapes and figs. Mul- 
berries, filberts, and walnuts. The bullace, pines, and: 
arbuters; and great variety of apples and pears. 


Novomber. | The product of the kitchen aud fruit gardens. 


_CavitirroweRs in the ereen-honſe, and ſome arti-- 


chokes, carrots, parſnips, turnips, beets, ſkirrets, ſeor- 
zonera, horſe-raddiſh, potatoes, onions, garlic, ſhalots,, 


rocumbole, ſellery, parſley, ſorrel, thyme, favoury,. 


tweet marjoram dry, and clary cabbages and their ſprouts, 
favoy cabbage, ſpinage, late cucumbers. Hot herbs 
on the hot-bed, burnet, cabbage, lettuce, endive blanch- 


ed; ſveral ſorts of apples and pears. E 
Some bullaces, medlars, arbutas, walnuts, hazel nuts, 
and cheſnuts. FFF „ 


December. The product of the liteben and fruit garden. 
Many ſorts of cabbages and favoys, ſpinage, and 
fome cauliflowers in the conſervatory, and artichokes. 


in ſand. Roots we have as in the laſt month. Small. 
| herbs on the hot-beds for ſallads, alſo mint, tarragon, 


i 1 anc} 


rr — 11m 
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and cabbage lettuce preſerved under glaſſes ; chervil, 
ſellery, and endive blanched. Sage, thyme, ſavoury, 


beet-leaves, tops of young beets, parſley, ſorrel, ſpi- 


nage, leeks, and ſweet marjoram, marigold- flowers, and 


mint dried. Aſparagus on the hot-bed, and cucumbers - 
on the plants ſown in July and Auguſt, and plenty of 


pears and apples. 


n 
— 


H AP. .. 
| A certain cure for the bite Fa mad dog. 
I ET the patient be blooded at the arm nine or ten 


ounces. Take of the herb, called in Latin, /ichen 


cinereus terreſtris ; in Engliſh, aſh- coloured ground li- 


ver-wort; cleaned, dried, and powdered, half an ounce. 


Of black pepper powdered,. two drams. Mix theſe well 


together, and divide the powder into four doſes, one 


of which muſt be taken every morning faſting, for four 
mornings ſucceſſively, in half a pint of cow's milk 
warm. After theſe four dozes are taken, the patient 


muſt go into the cold bath, or a cold ſpring or river 


every merning faſting for a month. He mult be dipt 
all over, but not to 3 in (with his head. above water) 
Tonger than half a minute, if the water be very cold. 


After this he muſt go in three times a-week for a fort- 
night longer. eo ry WT or iN | 
N. B. The lichen is a very common herb, and grows 


generally in ſandy and barren ſoils all over England. 


The right time to gather it is in the months of October 


and November. Dr. Mead. | 


Another for the bite of a mad dogs 


Fon the bite of a mad dog, for either man or beaſt, 
take fix ounces of rue clean picked and bruiſed, four 


ounces of garlic peeled and bruiſed, four ounces of 


Venice treacle,, and four ounces. of filed pewter,, or 


ſcraped tin, Boil. theſe in two. quarts.of the het. ale, 


in a pan covered cloſe over a. gentle fire, for the ſpace 
an hour, then ſtrain the ingredients from the. liquor. 


Give 
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If Give eight or nine ſpoonfuls of it warm to a man or 
„ nz woman; three mornings faſting. Eight or nine ſpoon- 
1 fuls is ſufficient for the ſtrongeſt; a leſſer quantity to 
id _ thoſe younger, or of a. weaker conſtitution, as you may 
s -W- judge of their ſtrength: ten. or twelve ſpoonfuls for a 
of BB horſe or a bullock; three, four, or five to a ſheep, hog, 


or dog. This muſt be given within nine days after the 

| bite; it ſeldom fails in man or beaſt. If you bind ſome 

— of the ingredients on the wound, it will be ſo much the 
| better. 7 | | e 


Os Receipt againſt the plague: 


Taxx of rue, ſage, mint, roſemary, wormwood, and 
lavender, a handful of each; infuſe: them together in a 


a gallon of white-wine vinegar, put the whole into a 

7 | | 

: ſtone pot eloſely covered up, upon warm wood-aſhes, 
for four days: after which draw off (or (train. through 

f. fine flannel) the liquid, and put it into bottles well 

8 corked, and into every quart-bottle put a quarter of an 


ounce of camphire. With thus. preparation. waſh your 
mouth, and rub your loins and your temples every day-;: 
ſauff a little up your noſtrils when you go into the air, 
and carry about you a bit of ſpunge dipped in the ſame, 
in order to ſmell to upon all. occaſions, eſpecially when 
you are near any place or perſon that is infected. They 
write, that four malefactors (who had robbed: the in- 

| fected houſes,, and murdered the people during the 
courſe of the plague) owned, when they came to the 
gallows, that they had preſerved themſelves from the 
contagion by uſing the above medicine only, and that 
they went the whole time from houſe to houſe without. 

any fear of the diſtemper. | wy 


How la keep clear front bugs. 
Fiksr take out of your room all filver. and gold lacez. 
then ſet the chairs about the room, ſhut up your win- 
_ dows and doors, tack. a blanket. over each window, and 
before the chimney, and over the doors of the roam, 
ſet open all cloſets and cupboard doors, all your draw- 
ers and boxes, hang the reit of your bedding on the 
chair-baeks, lay the feather-bed on a table, then ſet a 
large broad earthen pan in the middle of the room, 
| „ We and 
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and in that fet a chaffing-diſh that ſtands on feet, full 
of charcoal well lighted : if your room is very bad, a 
pound of rolled brimſtone; if only a few, half a pound. 
Lay it on the charcoal, and get out of the room as 
quick as poſſibly you can, or it will take away your 

breath. Shut your door cloſe, with the blanket over it, 

and be ſure to ſet it ſo as nothing can catch fire. If you 
have any India pepper, throw it in with the brimſtone. 
You mutt take care to have the door open whilit you 


lay in the brimſtone, that you may get out as ſoon as 
| Poſſible. Don't open the door under {1x hours, and then 


you muſt be very careful how you go in to open the 
windows; therefore let the doors ſtand open an hour 
before you open the windows. Then bruth and ſweep 


your room very clean, waſh it well with boiling lee, or 


boiling water, with a little unſlacked lime in it, get a 
pint of ſpirits of wine, a pint of ſpirits of turpentine, 
and an ounce of camphire; ſhake all well together, and 
with a bunch of feathers waſh your bed. lead very well, 
and ſprinkle the reſt over the feather - bed, and about the 
wainſcot and room. RA 4457 CCDs a 
If you find great ſwarms about the room, and ſome 
not dead, do this over again, and you will be quite 
clear. Every ſpring and fall waſh your beadſtead with 
half a pint, and you will never have a bug; but if you 
find any come in with new goods, or boxes, Oc. only 


waſh your bedſtead, and ſprinkle all over your bedding | 
and bed, and you will be clear; but be ſure to do it as 


ſoon as you find one. If your room is very bad, it will be 
well to paint the room after the brimſtone is burnt in it. 
This never fails, if rightly done. | 


An effettual way to clear the bedflead of bugs. 
Tax quickſilver, and mix it well in a mortar, with 


the white of an egg, till the quickſilver is all well mixt, 
and there is no blubbers; then beat up ſome white of 


an egg very fine, and mix with the ng till it is 


like a fine ointment, then with a feather anoint the 


| bedftead all over in every creek and corner, and about 


the lacing and binding, where you think there is any. 
Do this two or three times: it is à certain cure, and 
will not ſpoil any thing. . 
Th | | Directions 


'y 
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a | 63 1 Diredioms to the houſe-maid. 
as Arwavs, when you ſweep a room, throw à little wet 
r ſand all over it, and that will gather up all the flew and 
it, duſt, prevent it from riſing, clean the boards, and fave 
bu the bedding, pictures, and all other furniture, from duſt 
=» . 3 e | 
Ju 1 
as — — — — — — 
10 EE ae wer adi 8 
VCCCCCC 
1 As printed in the FIFTH EDITION. 
] „ a turtle the Weſt-Indian way. 
, gf © AKE the turtle out of water the night before you 
: intend to dreſs it, and lay it on its back, in the 


morning cut its throat or the head off, and let it bleed 
well; then cut off the fins, ſcald, ſcale, and trim them 
with the head, then raiſe the callepy (which is the belly 
or under-ſhel]) clean off, leaving to it as much meat as 
you conveniently. can; then take from the back-thell 
all the meat and intrails, except the monſieur, which 
is the fat, and looks green, that muſt be baked to and 
with the ſhell; waſh all clean with ſalt and water, and 
cut it into pieces of a moderate ſize, taking from it the 
bones, and put them with the fins and head in a ſoup- 
pot, with a gallon of water, ſome ſalt, and two blades 
of mace. When it boils, ſkim it clean, then put in a 
bunch of thyme, parſley, ſavoury, and young onions, 
and your veal part, except about one pound and a half, 
which muſt be made force-meat of, as for Scotch col» 
lops, adding a little Cayan pepper; when the veal has 
boiled in the ſoup an hour, take it out, and cut it ia 
Pieces, and put to the other part. The guts (which is 
reckoned the beſt part) mult be ſplit open, ſeraped, and 
made clean, and cut in pieces about two inches long. 
The paunch or maw mult be ſcalded and fkinned, and 
Cut, as the other parts, the ſize you think proper ; then 
| | | put 


ed 
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put them with the guts and other parts, except the liver, 11 
with half a pound of d freſh butter, a few ſhallots, lops 
a bunch of thyme, ty, and a little ſavoury, ſeaſoned Jepal 
with falt, white pepper, mace, three or Bur cloves like, 
beaten, a little Cayan pepper, and take care not to put calle 
too much; then let it ſtew about half an hour over a diſh, 
3 charcoal fire, and put in a pint and a half of turr 
adeira wine, and as much of the broth as will cover | 


it, and let it ew till tender. It will take four or five 
hours doing. When almoſt enough, ſkim it, and thicken 
it with flour, mixt with ſome veal broth, about the 


thickneſs of a fricaſey. Let your force-meat balls be — 


fried about the ſize of a walnut, and be ſtewed abont fins 
half an hour with the reſt; if any eggs, let them be to 1 
boiled and cleaned as you do knots of pullets eggs, and, a ti 


if none, get twelve or fourteen yolks of hard eggs: 
then put the ſtew (which is the callepaſh) into the back- | 
= ſhell, with the eggs all over, and put it into the oven 
1 5 brown, or do it with a hl . the 


I be callepy muſt be flaſhed in ſeveral places, and are 
moderately ſeaſoned, with pieces of butter, mixt with wh 
chopped thyme, parſley, and young onions, with ſalt, Sv 
white pepper and mace beaten, and a little Cayan pep it 
per: put a piece on each flaſh, and then ſome over, of 
and a duſt of flour ; then bake it in a tin or iron oe th 
—_— in a briſk oven, = 

he back-ſhell (which 1s called the callepaſh) muſt th 

| be ſeaſoned as the callepy, and baked in a dripping- pan, th 
[| fet upright with four brick-bats, or any thing elſe; An 

hour and a half will bake i 15 which mall be — before | 

the ſtew is put in. 

The fins, when boiled very tender, to be taken out N 
| of the ſoup, and put into a ſtew-pan, with ſome good a 
| veal gravy, not high coloured, a little Madeira wine, n 

ſeaſoned and thickened as the callepaſh, and ſerved in v 
| 2 dich by itſeif. 1546 j 
| The lights, heart, and 6 may be done the 450 \ 
| way, only a little higher ſeaſoned ; or the lights and 4 
heart may be ſtewed with the callepaſh, and taken out 20 

before you put it in the ſhell, with a little of the ſauce, 

de a little more ſeaſoning, and diſh it oy itſelf, 


The 


- 
Ty 


— 
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The veal part may be made friandos, or Scotch col- 
lops of. The liver ſhould never be ſtewed with the cal- 
lepaſh, but always dreſſed by itſelf after any manner you 
like, except you ſeparate the lights and heart from the 
callepaſh, and then always ſerve them together in one 
diſh. Take care to ſtrain the ſoup, and ſerve it in a 
turreen, or clean china bowl. bo > „ | 

ET > Diet. 
, 

Lights, &c.—Soup.—Fins. 
SO IHR. © 3 
VN. B. In the Weſt Indies they generally ſouſe the 
fins, and eat them cold; omit the liver, and only ſend 
to table the callepy, callepaſh, and ſoup. This is for 
a turtle about ſixty pounds weight. 


. 


EY To make ice cream. 

Tax two pewter baſons, one larger than the other; 
the inward one muſt have a cloſe cover, into which you 
are to put your cream, and mix it with raſpberries, or 
whatever you like beſt, to give it a flavour and colour. 
| Sweeten it to your palate ; then cover it cloſe, and ſet 
it into the larger baſon. Fill it with ice, and a handful 
of ſalt: let it ſtand in this ice three quarters of an hour, 
then uncover it, and ſtir the cream well together; cover 
it cloſe again, and let it ſtand half an hour longer; after 
that turn it into your plate. Theſe things are made at 
the pewterers. 1 e 
A turkey, &C. in gelly. : 
Bolt a turkey or a fowl as white as you can, let it 
ſtand till cold, and have ready a gelly made thus: take 
a fowl, ſkin it, take off all the fat, don't cut it to pieces, 
nor break the bones; take four pounds of a leg of vea], 
without any fat or ſkin, put it into a well-tinned ſauce- 
pan, put to it full three quarts of water, ſet it on a 
very clear fire till it begins to ſimmer; be ſure to ſkim 


it well, but take great care it don't boil. When it is 


well ſkimmed, ſet it ſo as it will but juſt ſeem to ſimmer, 
Put to it two large blades of mace, half a nutmeg, and 

wenty corns of white pepper, a little bit of lemon-peel 
as big as a fixpence, This will take ſix or ſeven hours 
| | ny doing. 


———— 


384 THE ART OF COOKERY 
doing. When you think it is a ſtiff gelly, which you 


will know by taking a little out to cool, be ſure to ſkim 


off all the fat, if any, and be ſure not to ſtir the meat 


in the ſauce- pan. A quarter of an hour before it is 
done, throw in a large tea-ſpoonful of ſalt, ſqueeze in 
the juice of half a fine Seville orange or lemon; when 


you think it is enough, train it o through a clean 
ſieve, but don't pour it off quite to the bottom for fear 


of ſettlings. Lay the turkey or fowl in the diſh you 
jntend to ſend it to the table in, then pour this liquor 


over it, let it ſtand till quite cold, and fend it to table. 


A few naſtertian flowers ſtuck here and there looks pret- 
ty, if you can get them; but lemon and all thoſe things 
are entirely fancy. This i is a very my diſh Tow a | cold 


— or a ſupper. 


* ſorts of birds or fowls may be done this way. 


75 make citron, 


JUARTER your UL EY and take out all the . 


thes put into the ſyrup as much as will cover the coat; 
let it boil in the ſyrup till the coat is as tender as the > 
inward part, then put them in the pot with as much ſy- 
rup as will cover them. Let them ſtand for two or three 
days, that the ſyrup may penetrate through them, and 
| boil your ſyrup to a candy height with as much moun- 
tain wine as will wet your ſyrup, clarify it, and then 


boil it to a candy height; then dip in the quarters, and 


lay them on a ſieve to dry, and ſet them before a flow 
fire, ox, put them in a ſlow oven till dry. Obſerve that 


your melon 1s but half ripe, and, when they are dry, 
put them 1 in deal boxes in _— 


To candy cl erries or green gages. 


Dir the ſtalks and leaves 5 in white-wine vinegar boil 


ing, then ſcald them in ſyrup ; take them out, and boil 
them to a candy height; dip in the cherries, and hang 
them to dry with the cherries downwards, Dry them 


before the fire, or in the ſun. Then take the plumbs, 


after boiling them in a thin ſyrup, peel off the ſkin and 


candy them, and ſo hang them up” to dry. 


2 | To 
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To take iron molds out of linen. 


Taxe ſorrel, bruiſe it well in a mortar, ſqueeze it 


through a cloth, bottle it, and keep it for uſe. Take a 
little of the above juice in a filver or tin ſauce-pan, boil 


it over a lamp, as it boils dip in the iron mold, don't 


rub it, but only ſqueeze it. As ſoon as the iron mold 


is out, throw it into cold water. 
OR 
To make India pickle. 


To a-gallon of vinegar one pound of garlic, and three 


quarters of a pound of long. pepper, a pint of muſtard- 


ſeed, one pound of ginger, and two ounces of turmeric; 


the garlic muſt be laid in ſalt three days, then wiped 


clean, and dry'd in the ſun; the long pepper broke, 
and the muſtard ſeed bruiſed : mix all together in the 


vinegar, then take two large hard cabbages and two 


cauliflowers, cut them in quarters, and ſalt them well; 
let them lie three days, and dry them well in the ſun. 
N. B. The ginger muſt he twenty-four hours in ſalt 


and water, then cut ſmall and laid in falt three days. 


To make Engliſh catchup. 


Taxs the largeſt flaps of muſhrooms, wipe them dry, 
but don't peel them, break them to pieces, and falt 


them very well; let them ſtand ſo in an earthen pan for 


nine days, ſtirring them once or twice a-day ; then put 


them into a jug cloſe' ſtopp'd, ſet into water over a fire 


for three hours; then ftrain it through a ſieve, and to 


every quart of the juice put a pint of ſtrong ſtale mum- 
my-beer, not bitter, a. quarter of a pound of anchovies, 
a quarter of an ounce of mace, the-ſame of cloves, half 
an ounce of pepper, a race of ginger, half a pound of 
 Thalots: then boil them all together over a flow fire till 
half the liquor is waſted, keeping the pot cloſe covered; 


then ſtrain it through a flannel bag. If the anchovies 


don't make it ſalt enough, add a little ſalt. 
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To prevent the inſection among horned cattle. 


Maxx an iſſue in the dewlap, put in a peg of black | 1 
hellebore, and rub all the vents both behind and before ce 
A A | | 
„ e a 
NECESSARY DIRECTIONS | Ol 
8 Whereby the Reader may eaſily attain the uſeful I - 
5. Ar of CARVING. © has 
N To cut up a turkey. = 
1323 the leg, open the joint, but be ſure not to ope 
KX take off the leg; lace down both ſides of the breaſt, B 
and open the pinion of the breaſt, but do not take it 
off; raiſe the merry -· thought between the breaſt-bone 
and the top, raiſe the brawn, and turn it outward 
both ſides, but be careful not to cut it off, nor break po 
it; divide the wing-pinions from the joint next the bo- 8 
dy, and flick each pinion where the brawn was turned 
out; cut off the ſharp end of the pinion, and the 
middle-piece will fit the place exactly. POE 
A buſtard, capon, or pheaſant, is cut up in the ſame yo 
To rear a gooſe.” 
Cyr off both legs in the manner of ſhoulders of 0 
lamb; take off the belly - piece cloſe to the extremity of m 
the breaſt; lace the gooſe down both ſides of the breaſt, It 


about half an inch from the ſharp bone: divide the pi- 1 
nions and the fleſh, firſt laced with your knife, which 
mult be raiſed from the bone, and taken off, with the 
Pinion, from the body; then cut off the merry-thougbt, 
and cut another ſlice from the breaſt- bone quite through; 
laſtly, turn up the carcaſe, cutting it aſunder, the back 
above the loin- bones. EET . 


— — 2 22 


75 


off; then raiſe the merry- thought from the breaſt, and 


_ divided from the belly; this done, flip in your knife 
bone, dividing the fides and leg from the back. Ob- 


put the legs together. 


_ Powdered ginger for ſauce. 
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To unbrace a mallard or duct. 


FigsT raiſe the pinions and legs, but cut them not 
lace it down both ſides with your knife. 


To unlace a coney. 
Tus back muſt be turned downward, and the apron 
between the kidneys, looſening the fleſh on each fide; 


then turn the belly, cut the back croſs-ways between 
the wings, draw your knife down both ſides of the back- 


ſerve not to pull the leg too violently from the bone 
when you open the fide, but with great exactneſs lay 
open the ſides from the ſcut to the ſhoulder, and then 


5 To wing a partridge or quail, | 


Arrxx having raiſed the legs and wings, uſe alt and : 


To allay a pheaſant or tail. 
Tais differs in nothing from the foregoing, but that 


you muſt uſe ſalt only for ſauce. . 


To diſmember a fern. 


Cur off the legs, lace the breaſt down each ſide, and : 


open the breaſt-pinion, without cutting it off; raiſe the 


merry-thought between the breaſt-bone and the top of 
it; then raife the brawn, turning it outward on both 
ſides ; but break it not, nor cut it off; ſever the wing- 


' Pinion from the joint neareſt the body, ſticking the pi- 


mons in the place where the brawn was; remember to 
cut off the ſharp. end of the pinion, and ſupply the 
place with the middle- piece. . 

In this manner ſome people cut up a capon or phea- 
ſant, and likewiſe a bittern, uſing no ſauce but falt. 


ITT T 
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. To thigh a wootlcoek: 


Tur legs and wings muſt be raiſed in the manner of 
a fowl, only open the head for the. brains; and ſo you 
thigh curlews, plover, or ſnipe, ufing no ſauce but ſalt. 


To diſplay a crane. 


ArrTts his legs are unfolded, cut off the wings; 


take them up, and ſauce them with powdered ginger, 
vinegar, ſalt, and muſtard. | N 


7e In a ſtuban. | 


_ Suit it fairly down the middle. of the breaſt, clean 


through the back from the neck to the rump; divide it 
in two parts, neither breaking nor tearing the fleſh ; 
then lay the halves in a charger, the ſlit ſides down- 
wards; throw ſalt upon it, and ſet it again on the table. 
The ſauce muſt be chaldron, ſerved up in ſaucers, . 


APPENDIX. 
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; EPFL ND FL 7 
1 Obſervations on preſerving Salt Meat, ot keep 


, it mellow and fine for three or ſour Months; and 
to preſerve potted Butter. 5 


FAKE care; when you ſalt your meat in the ſum- 
8 mer, that it be quite cool after it comes from 
the butchers; the way is, to lay it on cold bricks for 
a few hours, and, when you ſalt it, lay it upon an in- 
clining board to drain off the blood; then ſalt it afreſh, 
add to every pound of ſalt half a pound of Liſbon ſugar, 
and turn it in the pickle every day; at the month's end 
it will be fine: the ſalt which is commonly uſed hardens 
and ſpoils all the meat; the right ſort is that called 
Lowndes's ſalt; it comes from Nantwich in Cheſhire ; 
there is a very fine ſort that comes from Malden in Eſ- 
ſex, and from Suffolk, which is the reaſon of that but- 
ter being finer than any other; and, if every body 
would make ufe of that ſalt in potting butter, we ſhould 
not have ſo much bad eome to market; obſerving all the 
general rules of a-dairy. If you keep your meat long in 
falt, half the quantity of ſugar will do; and then 76 Bang 
loaf ſugar; it will eat much finer. - This pickle cannot Ay 
be called extravagant, becauſe it will keep a |, og at. 
while; at three or four months end boil it up; if you 
have no meat in the pickle, ſkim it, and, when cold, 
only add a little more ſalt and ſugar to the next meat 
you put in, and it will be good a twelvemomth longer. 
Take a leg-of-mutton piece, veiny or thick flank- - 
piece, without any bone, pickled as above, only add 
to every pound of ſalt an ounce of ſaltpetre; after being 
a month or two in the pickle, take it out, and lay it in 
ſoft water a few hours, then roaſt it; it eats fine. A 
leg of mutton or ſhoulder of veal does the fame. It is 
a very good thing where a market is at a great diſtance, 
| 25 „ and 
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and a large family obliged to provide a great deal of 
. | = 
As to the pickling of hams and tongues, you have 
the receipt in the foregoing-chapters ; but uſe either of 
theſe fine ſalts, and they will be equal to any Bayonne 
hams, provided your porkling is fine, and well fed. 


| To dreſs a mock turtle. 


Tak a calf's head, and ſcald off the hair, as you 


would do off a pig; then clean it, cut off the horny | 


part in thin ſlices, with as little of the lean as poſſible; 
put in a few chopped oyſters and the brains; have ready 
between a quart and three pints of ſtrong mutton or veal 
_ gravy, with a quart of Madeira wine, a large tea-ſpoon- 
ful of Cayan butter, a large onion chopped very ſmal] ; 
peel off an half of a large lemon, ſhred as fine as poſſi- 
ple, a little ſalt, the juice of four lemons, and ſome 
{weet herbs cut ſmall ; ſtew all theſe together till the 
meat is very tender, which will be in about an hour and 


an half, and then have ready the back ſhell of a turtle, 


lined with a paſte of flour and water, which you muſt 
Hrlt ſet into the oven to harden ; then put in the ingre- 
dients, and ſet it into the oven to brown the top; and, 
when that is done, ſuit your garniſh at the top with the 
yolks of eggs boiled hard, aud force-meat balls. 
VN. B. "Chis receipt is for a large head; if you can- 
not get the ſhell of a turtle, a china ſoup-diſh will do 


as well; and, if no oven is at hand, the ſetting may be 


omitted, and, if no oyſters are to be had, it is very 
good without. | | REES 


It has been dreſſed with but a pint of wine, and the 


juice of two lemons. 


When the horny part is boiled a little tender, then 


put in your white meat. + | 

It will do without the oven, and take a fine knuckle 
of veal, cut off the ſkin, and cut ſome of the fine firm 
lean into ſmall pieces as you do the white meat of a 
turtle, and ſtew it with the other white meat above. 


Take the firm hard fat which grows between the 


weat, aud lay that into the ſauce of ſpinage or ſorrel, 


till 


e 
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MADE PLAIN AND EASY. 391 
till half an hour before the above is ready ; then take it 
out, and lay it on a ſieve to drain: and put in juice to 
ſtew with the above. Ihe remainder of the knuckle 
will help the gravy. . 


To ſtew a buttock of beef. | 

"TAKE the beef that, is ſoaked, waſh it clean from 
ſalt, and let it ly an hour in ſoft water; then take it 
out, and put it into your pot, as you would do to boil, 
but put no water in, cover it cloſe with the lid, and let 
it ſtand over a middling fire, not fierce, but rather 
flow : it will take juſt the ſame time to do, as if it was 
to be boiled; when it is about half done, throw in an 
onion, a little bundle of ſweet herbs, a little mace and 


whole pepper; cover it down quick again; boil roots 


and herbs as uſual to eat with it. Send it to table with. 
the gravy in the diſh. e 


To ſtew green peaſe the Fes way. 

To two full quarts of peaſe put in a full quarter of a 
pint of oil and water, not ſo much water as oil; a little 
different ſort of ſpices, as mace, clove, pepper, and 
nutmeg, all beat fine; a little Cayan pepper, a little 
ſalt; let all this ſtew in a broad, flat pipkin ; when they 
are half done, with a ſpoon make two or three holes ; 
into each of theſe holes break an egg, yolk and white; 


take one egg and beat it, and throw over the whole 


when enough, which you will know by taſting them ; 
and the egg being quite hard, ſend them to table. 
If they are not done 1n a very broad open thing, it 
will be a great difficulty to get them out to lay in a 
diſn. | | ; 1 | 
hey would be better done in a filver or tin diſn, on 
a ſtew- hole, and go to table in the ſame diſh : it is much 
better than putting them out into auother diſh, 


.To dreſs haddecks after the Spaniſh way. 


Tax a haddock, waſhed very clean and dried, and 
broil it nicely; then take a quarter of a pint of oil in 
a ſtew- pan, ſeaſon it with mace, cleves, and nutmeg, 
pepper and ſalt, two cloves of garlic, ſome love ppc 


N 
4 
5 
{ 
; 


ſend it to table. 
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292 THE ART OF COOKERY 
when in ſeaſon, a little vinegar ; put in the fiſh, cover 
it cloſe, and let it ſtew half an hour over a flow fire. 

Flounders, done the ſame way, are very good. 

Minced haddecks after the Dutch way. _ 
Boi. them, and take out all the bones, mince them 


very fine with parſley and onions; ſeaſon with nutmeg, 


pepper and ſalt, and ſtew them in butter, juſt enough 
to keep moiſt, ſqueeze the juice of a lemon, and when 


cold, mix them up with eggs, and put into a puff- paſte. 


To dreſs haddocks the Jews way... 
Tax two large fine haddocks, waſh them very 


clean, cut them in ſlices about three inches thick, and 
dry them in a cloth; take a gill either of oil or butter 
in a ſtew- pan, a middling onion cut ſmall, a handful of 
parſley waſhed and cut ſmall; Jet it juſt boil up in ei- 


ther butter or oil, then put in the fiſh; ſeaſon it with 
beaten mace, pepper and ſalt, half a pint of ſoft water; 


let it ſtew ſoftly, till it is thoroughly done; then take 
the yolks of two eggs, beat up with the juice of a le- 
done enough, throw it over, and 


mon, and juſt as 1t 1s 


4, Spaniſh peafe ſoup. 


'Taxz one pound of Spaniſh peas, and lay them in : 


water the night before you uſe them ; then take a gal- 
Jon of water, one quart of fine ſweet oil, a head of 
garlic ; cover the pot cloſe, and let it boi] till the peas 


are ſoft ; then ſeaſon with pepper and ſalt ; then beat 

up the yolk of an egg, and vinegar to your palate ; 
poach ſome eggs, lay in the diſh on ſippets, and pour 

the ſoup on them. Send it to table. 55 


To make i ſoup the Spaniſh way. 


Taxz two large Spaniſh onions, peel and lice them; 
let them Þvil very ſoftly in half a pint of ſweet oil till 


the onions are very ſoft ; then pour on them three pints 
of boiling water; ſeaſon with beaten pepper, falt, a 


little beaten clove and mace, two ſpoonfuls of vinegar, 


a handful 
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MADE PLAIN AND EASY. 397 
a handful of parſley waſhed clean, and chopped fine: 
let it boil faſt a quarter of an hour: in the mean time, 
get ſome ſippets to cover the bottom of the diſh, fried 
quick, not hard; lay them in the diſh,. and cover each 
ſippet with a poached egg; beat up the yolks of two 
nl eggs, and throw over them; pour in your ſoup, and 
2 | ſend it to table. TE: 


b Garlic and ſorrel done the ſame way, eats. well. | 

= 3. Milk ſoup the Dutch way.. 

+ Tax a quart of milk, boil it with cinnamon and 
moiſt ſugar ; put ſippets in the diſh, pour the milk over. 

it, and ſet it over a charcoal fire to ſimmer till the bread 

is ſoft. Take the yolks of two eggs, beat them up, 

| and mix it with a little of the milk, and throw it in; 

T miz it all together, and ſend it up to table. 8 


Fiſh paſties the Italian way. 

'Taxs fome flour, and knead it with oil; take a ſſice 
of ſalmon ; ſeaſon it with pepper and ſalt, and dip in- 
to ſweet oil, chop onion and parſley fine, ande ftrew 
over it; lay it in the paſte, and double it up in the ſhape 
of a ſlice of ſalmon: take a piece of white paper, oil 
it, and lay under the paſty, and bake it; it is beſt cold; 
and will keep'a:month. F 
Mackrel done the ſame way; head and tail together 
folded in a paſty, eats fine. + 


Aſparagus dreſſed the Spaniſh ways 
Tax the aſparagus, break them in pieces, then boik 
them ſoft, and drain the water from them; take a lit- 
tle oil, water and vinegar, let it boi}, ſeaſon it with - 
pepper and ſalt, throw in the aſparagus, and thicken 
with yolks of eggs. 2 3 OCT, 
Endive done this way, is good.; the Spaniards .add 
ſugar, but that ſpoils them. Green peaſe done as above, 
are very good ; only add a lettuce cut ſmall, and twa. 
or three onions, and leave out the eggs. 


Red 
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Red cabbage dreſſed after the Dutch way, good for a cold Tt 
- ET RS 3 OS”. 350 50 
= - Tax the cabbage, cut it ſmall, and boil it ſoft, dip + 
= then drain it, and put it in a ſtew-pan, with a ſufficient 
| quantity of oil and butter, a little water and vinegar, So 
and an onion cut ſmall; ſeaſon it with pepper and falt, > 
and let it ſimmer on a flow fire, till all the liquor is and 
ö waſted. . 3 | ſoft | 
3 0 e JC eons. ſtrax 
: Cauliflowers dreſſed the Spaniſh way. | 7 
| Bot them, but not too much; then drain them, and heat 
put them into a ſtew-pan ; to a large cauliflower pK "Mt wee 
quarter of a pint of ſweet oil, and two or three cloves _ 
of garlic ; let them fry till brown; then ſeaſon them Ts 
with pepper and ſalt, two or three ſpoonfuls of vinegar ; 0 
cover the pan very cloſe, and let them ſimmer over a * 
very ſlow fire an hour. . . 75 
| | Carrots and French beans dreſſed the Dutch way. der 
| Stier the carrots very thin, and juſt cover them with 15 
| water; ſeaſon them with pepper and ſalt, cut a good by 
many omons and parſley ſmall, a piece of butter; let he | 
| them ſimmer over a fore fire till done. Do French 8 
| beans the fame way.” Pr Tos 
: Beans dreſſed the German way. 
TaxE a large bunch of onions, peel and flice them, le: 
[| a great quantity of parſley waſhed and cut ſmall, throw tie 
| them into a ſtew-pan, with a pound of butter; ſeaſon 50 
| them well with pepper and ſalt, put in two quarts of tl 
beans ; cover them cloſe, and let them do till the beans 
are brown, ſhaking the pan often. Do peaſe the ſame = 
_ Artichoke ſuckers dreſſed the Spaniſh way. 
= IL Crean and waſh them, and cut them in halves; then 4 
| / boil them in water, drain them from the water, and put 4 
them into a ſtew-pan, with a little oil, a little water, 4 


and a little vinegar; ſeaſon them with pepper and ſalt * 
ſtew them a little while, and then thicken them with. 


They 


yolks of eggs. 
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They make a pretty _—_ done thus; clean them 
and half boil them; then dry them, flour them, and 
dip them in yolks of eggs, and fry them brown. 
To dry pears without ſugar. 
"Taxes the Norwich pears, pare them with a knife, 


I 
' - 
* 


and put them in an earthen pot, and bake them not too 


ſoft; put them into a white plate pan, and put dry 
ſtraw under them, and lay them in an oven after bread 
is drawn, and every day warm the oven to the degree of 
heat as when the bread is newly drawn. Within one 
week they muſt be dry. 


To dry lettuce-ſlalks, artichoke Halte or cabbage-ſtalks. 


'TaxE the ſtalks, peel them to the pith, and put the 


pith in a ſtrong brine three or four days; then take 
them out of the brine, boil them in fair water very ten- 


der, then dry them in a cloth, and put them into as 


much clarified ſugar as will cover them, and ſo preſerve 
them as you do oranges; then take them and ſet them 


to drain; then take freſh ſugar, and boil it to the 


. ; take them out and dry them. 


Artichokes preſerved the Spaniſh away. 


Taxes the largeſt you can get, cut the tops of the 


leaves off, waſh them well and drain them; to every ar- 

tichoke pour in a large ſpoonful of oil; ſeaſoned with 
pepper and ſalt. Send them to the oven, and bake 
them, they will keep a year. 


N. B. The Italians, French, Portugueſe, and 858 


niards, have variety of ways of dreſſing of fiſh, which 


we have not, viz. 


As making fiſh-ſoups, ragoos, pies, &c. 


For their ſoups, they uſe no gravy, nor in their ſau- 
ces, thinking it improper to mix fleſh and fiſh . ; 


but make their fiſh ſoups with fiſh, 0/z. either of craw- 


fh, lobſters, &c. taking only the] juice of them. 


For 


oran 
ſuch as birds, fiſh, and fruit. | 7 
5 1 | A cake 


un 12 9 : * * 8 — 6 
RY 2.” vi ke id. 7 832 TE TE CEE We, 4h - — — G 
+ $0 Ds. ES * 492 „ > £ . 9 TY RY 5 * , p _ 2 — a . : | 
* 1 s TTY q A l 3 F Wk. 4 1 be. ER a oF PAY 2 9 . 
8 * Nd t 8 d * 7 73 29 r 22 1 
6 Ph r LAT ILY 8 « = * * 


396 THE ART OF COOKERY 

+ For ExAM LE. 33 | 

'Taxt your crawfiſh, tie them up in a muſlin rag, and 

boil them; then preſs out their juice for the above-ſaid 
uſe. | | | 

| For their pies. 
Trey make ſome of carp, others of different fiſh, and 
ſome they make like our minced pies, viz. they take a 


carp, and cut the fleſh from the bones, and mince it, 
adding eurrants, Cc. lo 


= Almond rice. 
Branch the almonds, and pound them in a marble 


or wooden mortar, and mix them in a little boiling wa- 
ter, preſs them as long as there is any milk in the al- 


monds, adding freſh water every time; to every quart 


of almond juice a quarter of a pound of rice, and two 
or three ſpoonfuls of orange-flower water; mix them all 


together, and fimmer it over a very ſlow charcoal. fire, 


keep ftirring it often; when done, ſweeten it to your 
palate; put it into plates, and throw beaten cinnamon 


over it. | 
y # : F . 
Sham chocolate. 


Tax a pint of milk, boil it over a flow fire, with 


ſome whole cinnamon, and ſweeten it with Liſbon ſu— 
gar, beat up the yolks of three eggs, throw all together 
Into a chocolate-pot, and mill it one way, or it will 
turn. Serve it up in chocolate-cups. 


Marmalade of eggs the Feaus way. 


Tax the yolks of twenty-four eggs, beat them for 
an hour: clarify one pound of the beſt moiſt ſugar, four 


ſpoonfuls of orange-flower water, one ounce of blanched 
and pounded almonds ; ftir all together over a very flow 


charcoal-fire, keeping ſtirring it all the while one way, 


till it comes to a conſiſtence; then put it into coffee- 

cups, and throw a little beaten cinnamon on the top of 

the cup. | 5 ä 5 
This marmalade, mixed with pounded almonds, with 


ge- peel, and citron, is made in cakes of all ſhapes, 
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A cate the Spaniſh way. 

Taxt twelve eggs, three quarters of a pound of the 
beſt moiſt ſugar, mill them in a chocolate mill, till they 
are all of a lather; then mix in one pound of flour, 
half a pound of pounded almonds, two ounces of can- 
died orange-peel, two ounces of citron, four large ſpoon- 
fuls of orange-water, half an ounce of cinnamon, and 
a glaſs of ſack. It is better when baked in a flow oven. 


Another way. 
Tak one pound of flour, one pound of — — 


eggs, one pint of boiling milk, two or three ſpoonfuls 


of ale yeaſt, or a glaſs of French brandy ; beat all well 
together : then ſet it before the fire in a pan, where 


there is room for it to riſe ; cover it cloſe with a cloth 


and flannel, that no air come to it; when you think 
it is raiſed ſufficiently, mix half a pound of the beſt 
moiſt ſugar, an ounce of cinnamon beat fine : four ſpoon- 


fuls of orange-flower water, one ounce of candied 


orange-peel, .one ounce of citron, mix all well together, 
and bake it. 8 e = 


| To dry plumbs. > 
Taxt pear-plumbs, fair and clear coloured, weigh 
them and flit them up the fides ; put them-mto a broad 
pan, and fill it full of water, ſet them over a very flow 
fire ; take care that the ſkin does not come off; when 


they are tender take them up, and to every pound of 
plumbs put a pound of ſugar : ſtrew a little on the bot- 


tom of a large filver baſon ; then lay your plumbs in, 
one by one, and ſtrew the remainder of your ſugar over 
them; ſet them into your ſtove all night, with a good 
warm fire the next day; beat them, and ſet them into 
your ſtove again, and let them ſtand two days more, 


turning them every day; then take them out of the ſy- 
rup, and lay them on glaſs plates to dry. i 


7 make ſugar of pearl. | | 
Tax damaſk roſe-water half a pint, one pound of _ 


fine ſugar, half an ounce of prepared pearl beat to 
gs poder, 
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-powder, eight leaves of beaten gold; boil them together 
according to art; add the pearl and gold leaves when 


juſt done, then caſt them on a marble. 


To make fruit wafers | of codlings, plumbs, Kc. 
Tax the pulp of any fruit rubbed through a hair- 


ſieve, and to every three ounces of fruit take fix ounces 


of ſugar finely ſifted. Dry the ſugar very well till it 
be very hot; heat the pulp alſo till it be very hot; then 


mix it and ſet it over a ſſow. charcoal fire, till it be al- 
moſt a-boiling, then pour it in glaſſes or trenchers, and 
ſet it in the ſtove till you ſee it will leave the glaſſes; 


but before it begins to candy, turn them on papers in 
What form you pleaſe. Vou may colour them red with 
clove-gilliflowers ſteeped in the juice of lemon. 


Bear the yolk of an egg, and mix it with a quarter 
Of a pint of fair water.; then mix half a pound of belt 


flour, and thin it with damaſk roſe- water till you think 


it of. a proper thickneſs to bake. Sweeten it to your 


palate with fine ſugar finely ſifted. 


To make brown wafers. 


Tax? a quart of ordinary cream, then take the yolks | 


af three or four eggs, and as much fine flour as will 


make it into a thin batter.; ſweeten it with three quar- 


ters of a pound of fine ſugar finely ſiereed, and as much 
pounded cinnamon as will make it taſte. Dp not mix 
them till the cream be cold ; butter your pans, and 
make them very hot before you bake them. 


| How to dry peaches. 


'FakE the faireſt and ripeſt peaches, pare them into 
fair water; take their weight in double-refined ſugar, 


of one helf make a very thin ſyrup; then put in your 


peaches, voiling them till they look clear, then ſplit aud 


ſtone them. Boil them till they are very tender, lay 


them a- drainiug, take the other half of the ſugar, and 
- boil it almoſt to a candy; then put in your peaches, 
and let them ly all night, then lay them on a glaſs, 
iet them in a ſtove till they are dry. If they are 
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ſugared too much, wipe them with a wet cloth a little: 


let the firſt ſyrup be very thin, a quart. of water to a 
pound of ſugar. 1 


Hoa to make almond knits. | 
_Taxt two pounds of almonds, and blanch them in 


hot water; beat them in a mortar to a very fine paſte, 


with roſe-water, do what you can to keep them from 
oiling. Take a pound of double- refined ſugar, ſifted 
through a lawn fieve, leave out ſome to make up your 
knots, put the reſt into a pan upon the fire, till it is 
ſcalding hot, and at the fame time have your almonds. 


ſcalding hot in another pan; then mix them together 


with the whites of three eggs beaten to froth, and let 
it ſtand till it is cold, then roll it with fome of the ſu- 
gar you Jeft out, and lay them in platters of paper.. 


They will not roll into any ſhape, but lay them as welt 


as you can, and bake them in a cool oven; it muft not: 


be hot, neither muſt they be coloured. 


| To preſerve apricots. 
Tax your apricots and pare them, then ſtone what” 
you can whole ; then give them a light boiling in a pint 


of water, or according to your quantity of fruit; then 
take the weight of your apricots in ſugar, and take the 
liquor which you boil them in and your ſugar, and boil 
it till it comes to a ſyrup, and give them a 1 * boiling, 


taking off the ſcum as it riſes. When the ſyrup gellies 
it is enough; then take up the apricots, and cover them 
with the gelly, and put cut paper over them, and lay 
them down when cold. | 


How to mate almond milk for a waſh. 
Taz five ounces of bitter almonds, blanch them and 


5 beat them in a marble mortar very fine. You may put 
in a ſpoonful of ſack when you beat them; then take 


the whites of three new-laid eggs, three pints of ſpring- 
water, and one pint of ſack. Mix them all very well 


together; then ſtrain it through a fine cloth, and put 


it into a bottle, and keep it for uſe. You may put in 
lemon, or powder of pearl, when you make uſe of it. 
8 | n Zoo 
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Hou 10 make gooſeberry wafers. | 


Taxt gooſeberries before they are ready for preſer. 


ving; cut off the black heads, and boil them, with as 
much water as will cover them, all to maſh; then paſs 
the liquor and all, as it will run, through a hair ſieve, 
and put ſome pulp through with a ſpoon, but not too 
near. It is to be pulped neither too thick nor too thin; 
meaſure it, and to a gill of it take half a pound of dou- 
ble-refined ſugar; dry it, put it to your pulp, and let 
it ſcald on a {low fire, not to boil at all. Stir it very 
well, and then will riſe a frothy white ſcum, which take 
clear off as it riſes; you mult ſcald and ſkim .it till no 
ſeum riſes, and it comes clean from the pan-ſide ; then 
take it off, and let it cool a little. Have ready ſheets 


of glaſs very ſmooth, about the thickneſs of parchment, 
_ which is not very thick. You muſt ſpread it on the 


laſſes with a knife, very thin, even, and ſmooth ; then 
et it in the ſtove with a ſlow fire: if you do it in the 
ber als at night you muſt cut it into long pieces with 
a broad caſe-knife, and put your knife clear under it, 
and fold it two or three times over, and lay them in a 
ſtove, turning them ſometimes till they are pretty dry; 


but do not keep them too long, for they will loſe their 


colour. If they do not come clean off your glaſſes at 
night, keep them till next morning. 5 
How to make the thin apricot chips. 


Tax your apricots or peaches, pare them and cut 
them very thin into chips, and take three quarters of 


their weight in ſugar, it being finely fierced ; then put 


the ſugar and the apricots into a pewter diſh, and ſet 


them upon coals; and when the ſugar is all diſſolved, 


turn them upon the edge of the .diſh out of the ſyrup, 


and ſo ſet them by. Keep them turning till they have 


drank up the ſyrup; be ſure they never boil. They 


muſt be warmed in the ſyrup once every day, and fo laid 


out upon the edge of the diſh till the ſyrup be-drank. 


How te male little French biſcuits. 


5 Taxt nine new-laid eggs, take the yolks of two out, 
| 55 | and 
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and take out the treddles, beat them a quarter of an 
hour, and put in a pound of ſierced ſugar, and beat 


r- them together three quarters of an hour, then put in 
as three quarters of a. pound of flour, very fine and well 
T6 dried. When it is cold, mix all well together, and 
e, beat them about half a quarter of an hour, firſt and laſt. 
0 If you pleaſe put in a little orange- flower water, and a 
1; little grated lemon- peel; then drop them about the 
u- biynels of a half crown, (but rather long than round), 
et upon doubled paper a little buttered, fierce ſome ſugar 
y on them, and bake them in an oven, after manchet. 
Ke 1 

3 Hou to preſerve pippins in gell. 

1 Tart pippins, pare, core, and quarter them; throw | 
ts them-1nto fair water, and boil them till the ſtrength of 
t, the pippins be boiled out, then ſtrain them through a 
1e gelly bag; and to a pound of pippins take two pounds 
en of double- refined ſugar, a pint of this pippin liquor, 
1e and a quart of ſpring- water; then pare the pippins ve- 
ch ry neatly, cut. them into halves ſlightly cored, throw 
t, them into fair water. When your ſugar is melted, and 
a your {yrup boiled a little, and clean . dry your 
5 pippins with a clean cloth, throw them into your ſyrup; 
ir take them off the fire a little, and then ſet them on a- 
it gain, let them boil as faſt as you. poſſibly can, having a 


clear fire under them, till they: gelly; you mult. take 
them off ſometimes and ſhake them, but ſtir them not 
with a ſpoon; a little before you take them off the fire, 


it iqueeze the juice of a lemon and orange into them, which 
7 muſt be firſt paſſed a tiffany; give them a boil or two 
oy after, ſo take them up, elſe they will turn red. At the 
„ firſt putting of your ſugar in, allow a little more for this 
„ juice; you may boil orange or lemon- peel very tender 


in ſpring water, and cut them in thin long pieces, and 


t then boil them in a little ſugar and water, and put. them 
, : in the bottom of your glaſſes ; turn your pippins often, 
1 | even un the boiling. „„ | 
How to mate blackberry ine. 5 
Tak s your berries when full ripe, put them into a. 
large veſſel of wood or ſtone, with a ſpicket in it, and 
; pour upon them as much boiling water as will juſt ap- 
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pear at the top of them ; as ſoon as you can endure your 
hand in them, bruiſe them very well, till all the berries 


be broke; then let them ſtand cloſe covered till the ber- 


ries be well wrought up to the top, which uſually is 
three or four days; then draw off the clear juice into 


another veſfel ; and add to every ten quarts of this liquor 


one pound of ſugar, ſtir it well in, and let it ſtand to 


work in another veſſel like the firſt, a week or ten days; 


' then draw it off at the ſpicket through a gelly bag, in- 


to a large veſſel; take four ounces of iſinglaſs, lay it in 


ſteep twelve hours in a pint of white wine; the next 
morning boil it till it be all diſſolved, upon a flow fire ; 
then 7, 2 a gallon of your blackberry juice, put in the 
| ib iſinglaſs, give it a boil together, and put it in 


| The beſt way to mate raiſin Wine. 
Faxe a clean wine or brandy hogſhead ; take great 


care it is very ſweet and clean, put in two hundred of 


raiſins, ſtalks and all, and then fill the veſſel with fine 
clear ſpring water: let it ſtand till you think it has done 
hiſſing; then throw in two quarts of fine French bran- 
dy; put in the bung ſlightly, and in about three weeks 
or a month, if you are fr 

_ down choſe ; let it ſtand fix months, peg it near the top, 
and if you find it very fine and good, fit for drinking, 
bottle it off, or elſe ſtop it up again, and let it ſtand 
nix months longer. It ſhould ftand fix months in the 
bottle: this is by much the beſt way of making it, as [ 
have ſeen by experience, as the wine will be much 
ſtronger, but leſs of it; the different ſorts of raiſins 
make quite a different wine ; and after you have drawn 
off all the wine, throw on ten gallons of ſpring wa- 
ter; take off the head of the barrel, and ſtir it well 
twice a-day, preſſing the raiſins as well as you can; 


let it ſtand a fortnight or three weeks, then draw it off | 


into a proper veſſel to hold it, and ſqueeze the raiſins 
well; add two quarts of brandy, and two quarts of ſy- 
_  Tup of elder-berries, ſtop it cloſe down when it has done 
working, and in about three months it will be fit for 
drinking. If you don't chuſe to make this ſecond wine, 
fill your hogſhead with ſpring water, and ſet it OP 
1 5 an 


ure it has done fretting, ſtop it 
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15 ſan for three or four months, and it will make excellent 
55 vinegar. = | | 

r- | 5 | | Wo 1 

is | How to preſerve white quinces whole. 

od TaxE the weight of your quinces in ſugar, and put 
ed a pint of water to a pound of ſugar, make it into a ſy- 
to rup, and clarify git; then core your quince and pare it, 
1 and put it into your ſyrup, and let it boil till it be all 
cdlear; then put in three ſpoonfuls of gelly, which muſt 
in be made thus: over night lay your quince-kernels in 
* water, then ſtrain them, and put them into your quin- 
„ ces; and let them have but one boil afterward. 

e | ho” „ 

n 5 | How tomake orange wafers. 


Tax the beſt oranges, and boil them in three or four 
waters till they be tender, then take out the kernels and 
the juice, and beat them to pulp in a clean marble mor- 


K tar, and rub them through a hair ſieve; to a pound of 
f this pulp take a pound and an half of double- reſined ſu- 
e gar, beaten and ſierced; take half of your ſugar, and 
- put it into your oranges, and boil it till it ropes; then 
. take it from the fire, and, when it is cold, make it vp 
8 in paſte with the other half of your ſugar; make but a 
Z little at a time; for it will dry too faſt; then with a 


little rolling-pin roll them out as thin as tiffany upon 
papers; cut them round with a little drinking-glaſs, and 
let them dry, and they will leok very clear. 


How to mare orange cakes. | 
Takt the peels of four oranges, being firſt pared, 
and, the meat taken out, boil them tender, and beat 
them ſmall in a marble mortar ; then take the meat of 
them, and two more oranges, your feeds and ſkins 
being picked out, and mix it with the peelings that are 
beaten ; ſet them on the fire, with a ſpoonful or two | 

of orange-flower water, keeping it ſtirring till that 
moiſture be pretty well dried up; then have ready to 
_ every pound of that pulp, four pounds and a quarter 
of double-refined ſugar, finely fierced ; make your ſu- 
gar very hot, and dry it upon the fire, and then mix it 
and the pulp together, and ſet it on the fire again till 
the ſugar be very well melted, but be ſure it wy wt 
PE: | | oil; 
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boil; you may put in a little peel, ſmall ſhred or grated, dry | 
and, when it 1s cold, draw 1t up in double papers; dry you | 
them before the fire, and, when you turn them, put two 
together, or you may keep them in deep glaſſes or — 


and dry them as you have occaſion. Js 
| How to make white cakes like china diſhes. by 
Taxx the yolks of two eggs, and two ſpoonfuls of ine 
fack, and as much rofe- water, ſome carraway- ſeeds, and alm 
as much flour as will make it a paſte ſtiff enough to roll n 
very thin: if you would have them like diſhes, you muſt > WY 
bake them upon- diſhes buttered. Cut them out into int 
what work you pleaſe to candy them; take a pound of 85 
fine ſierced ſugar perfumed, and the white of an g. up 
and three or ab ſpoonfuls of roſe- water, ftir it til it 
looks white, and, when that paſte is cold, do it with a. 
_ feather on one fide. This candied, let. it dry, and do 5 
e other hide. ſo, and dry it alſo, 8 
| 
n invites Sunn honeys 3 1 5 * 
'Taxe the juice of one lemon, and ſweeten it with fine 5 
ſugar to your palate; then take a pint of cream, and y 
the white of an egg, and put in ſome ſugar, and beat f 
it up; and, as the froth riſes, take it off, and put it on 8 
the juice of the lemon til you have taken all the eream 
off upon the lemon: make it, the day before you want 
it, in a diih that is proper. 


How to dry cherries. | | 4 
| | l 


'Taxt eight pounds of cherries, one pound of the beſt. 
powdered gh p ſtone the eherries over a great deep 
baſon or glaſs, and lay them one by one in rows, and 
#rew a little ſugar: thus do till your baſon is full to the 
top, and let them ſtand till the next day; then pour 
them out into a great poſnip, ſet them on the fire; let - 
them boil very faſt a quarter of an hour or more; then 
pour them again into your baſon, and let them ſtand 
two or three days; then take them. out, and lay them 
one by one on hair ſieves, and ſet them in the ſun, or. 
an oven, till they are dry, turning them every day = 5 
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dry ſieves ; if in the oven, it muſt be as little warm as. 
you can jult feel it, when you hold your hand in it. 


Hoa to make fine almond cakes. 


Taxt a pound of Jordan almonds, blanch them, beat 
them very fine with a little orange-flower water to keep 
them from oiling ; then take a pound and a quarter of 
fine ſugar, boil it to a candy height: then put in your 


almonds ; then take two freſh lemons; grate: off the 
rhind very thin, and put as much juice as to make it of 
a quick taſte; then put it into your glaſſes, and ſet it 


into your ſtove, {tirring them often, that they do not 
candy; ſo, when it is a little dry, put it into little cakes 
upon ſheets of glaſs to dry, | 


Hom to FER 9 Uxbridge cakes. 


Tax a pound of uheat- flour, ſeven pounds of cur- 
rants, half a nutmeg, four pounds of butter, rub your 
butter cold very well 2mongit the veal, dreſs your cur- 


rants very well in the flour, butter, and ſeaſoning, and 


knead it with fo much good new yeaſt as will make it. 
into a pretty high paſte, uſually two pennyworth of 
yeaſt to that quantity; after it is kneaded well together, 


let it ſtand an hour to riſe ; you may put half a pound 
JJ; cake. 7 
| 5 How to make mead. | 
Taxt ten gallons of water, and two gallons of ho- 


ney, a handful of raced ginger; then take two lemons, .. 
cut them in pieces, and put them into it, boil it very 


well, keep it ſkimming ; let it ſtand all night in the 


ſame veſſel you boi] it in, the next morning barrel it up, 


with two or three ſpoonfuls of good yeaſt. About three 


weeks or a month after, you may bottle it. 


Mar malade of cherries. 


Tax k ſive pounds of cherries ſtoned, and-two pounds 


of hard ſugar, ſhred your cherries, wet your fugar with 
the juice that runneth from thein; then put the cherries 
into the ſugar, and boil them pretty falt till it be a mar- 
malade ; when it is cold, put it up in glaſſes for vie... 
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7 ary damyins. 


Taxe four pounds of damoſins; take one pound of 
fine ſugar, make a ſyrup of it, with about a pint of 
fair water; then put in your damoſins, ſtir it into your 
hot ſyrup, ſo let them ſtand on a little fire to keep 
them warm for half an hour; then put all into a baſon, 
and cover them, let them {tand till the next day; then 
put the ſyrup from them, and ſet it on the fire, and, 
when it is very hot, put it on your damoſins: this do 


twice a day for three days together; then draw the ſy- 


rup from the damoſins, and lay them in an earthen diſh, 


and ſet them in an oven after bread is drawn; when the 


oven is cold, take them and turn them, and lay them 


upon clean diſhes; ſet them in the ſun, or in another 


oven, till they are dry. 


Marmalade of quince white... 


Tax the quinces, pare them and core them, put 
them into water, as you pare them, to be kept from 
blacking, then boil them ſo tender that a quarter of 


| ſtraw will go through them; then take their weight of 


ſugar, and beat them, break the quinces with the back 
of a ſpoon, and then put in the ſugar, and let them boil 
faſt uncovered till they ſlide from the bottom of the 


pan: you may make paſte of the ſame, only dry it in a 
ſtove, drawing it out into what form you pleaſe. 


To preſerve apricots or plumbs | green. 


Taxx your plumbs before they have ſtones in them, 
which you may know by putting a pin througb them; 
then coddle them in many waters till they are as green 


as graſs; peel them, and coddle them again; you muſt 


take the weight of them in ſugar, and make a ſyrup; 
put to your f. 


Put them up in glaſſes, and keep them for uſe. 


To 


ugar a jack of water: then put them in, 
ſet them on the fire to boil ſlowly till they be clear, 
timming them often, and they will be very green. 
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MADE PLAIN AND EASY. 4%7 
I'd preſerve cherries. 

TAxE two pounds of cherries, one pound and an 
half of ſugar, half a pint of fair water, melt your ſugar 
in it; when it is melted, put in your other ſugar and 
your cherries ; then boil them ſoftly till all the Har be 
melted ; then boil them faſt, and ſkim them; take them 
off two or three times and ſhake them, and put them on 
again, and Jet them boil faſt; and when they are of a 


good colour, and the ſyrup will ſtand, they are enough. 


70 preſerve barberries. | 
Takt the ripeſt and beſt barberries you can find: 
take the weight of them in ſugar; then pick out the 
ſeeds and tops, wet your ſugar with the juice of them, 
and make a ſyrup; then put in your barberries, and, 
when they boi}, take them off and ſhake them, and 
ſet them on again, and let them boil, and repeat the 


ſame, till they are clean enough to put into glaſſes. 


Niggi. FE 
| TFaxs three pounds of well-dried flour, one nutmeg, 
a little mace and ſalt, and almoſt half a pound of car- 


raway comfits; mix theſe well together, and melt half 
a pound of butter in a pint of ſweet thick cream, fix 


ſpoonfuls of good ſack, four yolks and three whites of 


eggs, and near a pint of good light yeaſt ; work theſe 
well together, and cover it, and ſet it down to the fire 


to riſe; then let them reſi, and lay the remainder, the 


half-pound of carraways, on the top of the wiggs, and 
put them upon papers well floured and dried, and let 
them have as quick an oven as for tarts. | : 


To make fruit wafers ; codlings or plumbs do beſt, 
Tax the pulp of fruit, rubbed through a hair ſieve, 


and to three ounces of pulp take fix ounces of ſugar, 


finely fierced ; dry your ſugar very well till it be very 


hot, heat the pulp alſo very hot, and put it to your ſu- 
gar, and heat it on the fire till it be almoſt at boiling ; 


then pour it on the glaſſes or trenchers, and ſet it on 


the ſtove till you ſee it will leave the glaſſes, (but before 
Tek | | it 
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it begins to candy), take them off; and turn them upon 


papers in what form you pleaſe; you may colour them 
red with clove-gilliflowers ſteeped in the juice of lemon. 


How to make marmalade of oranges. 


Tax the oranges, and weigh them; to a pound of 
pranges take half a pound of pippins, and almoſt half 
a pint of water, a pound and a half of ſugar; pare your 

oranges very thin, and fave the peelings, then take off 
the ins, and boil them till they are very tender, and 
the bitterneſs is gone out of them. In the mean time 
pare your pippins, and ſlice them into water, and boil 


them till they are clear, pick out the meat from the 


| ſkins of your oranges before you boil them, and add to 
that meat the meat of one Jemon ; then take the peels 
you have boiled tender, and ſhred them, or cut them 


into very thick ſlices what length you pleaſe z then ſet _ 
the ſugar on the fire, with ſeven or eight ſpoonfuls of 
water, ſkim it clean, then put in the peel, and the meat 
of the oranges and lemons, and the pippins, and ſo boil _ 
them; put in as much of the outward rhind of the 


oranges as you think fit, and ſo boil them till they are 
enough. ITE, „ „„ 


| Cracknel;. 


Taxe half a pound of the whiteſt flour, and a pound 
of ſugar beaten ſmall, two ounces of butter cold, one 
ſpoonful of carraway-ſeeds, ſteeped all night in vinegar: 
then put in three yolks of eggs, and a little roſe-water, 
work your paſte all together, and after that beat it with 
a rolling- pin till it hel 


two eggs, beaten with roſe-water, and rub them over 
with it; then ſet them into a pretty quick oven, and, 
when they are brown, take them out, and lay them in 
4 ary place... | | ny | 


To make orange haves. 


Tax your orange, and cut a round hole in the top, 
take out all the meat, and as much. of the white as.you 


- 


ight ; then roll it out thin, and 
cut it with a glaſs, lay it thin on plates buttered, 
and prick them with a pin; then take the yolks of 
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can, without breaking the ſkin: then boil them in wa- 


ter till tender, ſhifting the water till it is not bitter; 
then take them up, and wipe them dry: then take a 
pound of fine ſugar, a quart of water, or in proportion 
to the oranges; boil it, and take off the ſcum as it 


riſeth : then put in your oranges, and let them boil a 
little, and let them lie a day or two in the ſyrup; then 
take the yolks of two eggs, a quarter of a pint of cream,” 


(or more), beat them well together; then grate in two 


Naples biſcuits, (or white bread), a quarter of a pound 
of butter, and four ſpoonfuls of ſack ; mix-it all together 
till your butter is melted; then fill the oranges with it, 
and bake them in a ſlaw oven as long as you would a 
cultard, then ftick in ſome cut citron, and fill them up 
with ſack, butter, and ſugar, grated over. 


To make a lemon toaver or pudding. 
Gaar the outward rhind of three lemons; take three 


quarters of a pound of ſugar, and the ſame of butter, 
the yolks of eight eggs, beat them in a marble mortar 


at leaſt an hour; then lay a thin rich cruſt in the bot- 


tom of the diſh you bake it in, as you may ſomething. 
alſo over it : three quarters of an hour will bake it. 
Make an orange pudding the ſame way, but pare the 
rhinds, and beil them firſt in ſeveral waters till the bit- 


terneſs is boiled out. 


How to make'the clear lemon cream. 


Taxx a gill of clear water, infuſe in it the rhind of 
a lemon till it taſte of it; then take the whites of ſix 
eggs, the juice of four lemons ; beat all well together, 


and run them through a hair ſieve, ſweeten them with 
double-refined ſugar, and ſet them on the fire, not too 


hot, keeping ſtirring, . and, when it is thick enough, 


take it off. = 
How to mate chocolate. 
Tax fix pounds of cocoa nuts, one pound of anniſe- 


ſreds, four ounces of long pepper, one of cinnamon, a 
quarter of a pound of almonds, one pound of Piſtachios, 
as much achiote as will make it the colour of a brick, 


three grains of -muſk, and as much ambergreaſe, ſix 
Mm pounds 
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to THE ART OF COOKERY 

pounds of loaf ſugar, one ounce of nutmegs, dry and 
beat them, and fierce them through a fine ſieve: your 
almonds muſt be beat to a paſte, and mixed with the 
other ingredients; then dip your ſugar in orange-flower 
or roſe water, and put it in a ſkillet on a very gentle 
charcoa]-fire ; then put in the ſpice, and ſtrew it well 
together, then the muſk and ambergreaſe ; then put in 
the cocoa nuts laſt of all, thc ichiote, wetting it with 


the water the ſugar was dipt in; ſtew all theſe very well 
together over a hotter fire than before; then take it up, 


and put it into boxes, or what form you like, and ſet 


it to dry in a warm place. The Piſtachios and almonds 
mult be a little beat in a mortar, then ground upon a 
| Kone. 5 3 Tore 


—_ Another way to make chocolate. 
Takt 'fix pounds of the beſt Spaniſh nuts, when 


parched, and cleaned from the hulls; take three pounds 
af ſugar, two ounces of the beſt cinnamon, beaten and 
ſifted very fine; to every two pounds of nuts put in three 


good vanelas, or more or Jeſs as you pleaſe ; to every 
pound of nuts half a.dram of cardamum- ſeeds, very finely 
Heaten and ſierced. 8 0 


| Cheeſe-cakes evithout currants. 


Tax two quarts of new milk, ſet it as it comes from 
the cow, with as little runnet as you can; when it is 
come, break it as gently as you can, and whey it well; 
then paſs it through a hair ſieve, and put it into a mar- 
dle mortar, and be 

waſhed in roſe-water; when that is well mingled in the 


at into it a pound of new butter, 


curd, take the yolks of fix eggs, and the whites ot 
three, beat them very well with a little thick cream aud 


ſalt, and after you have made the coffins, juſt as you _ 


put them into the cruſt, (which muſt not be till you arc 
ready to ſet them into the oven), then put in your eggs 
and ſugar, and a whole nutmey finely grated; ſtir them 
all well together, and ſo fill your cruſts; and, if you 
put a little fine ſugar ſierced into the cruſt, it will roll 
the thinner and cleaner ; three ſpoonfuls of thick ſweet 
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How to preſerve white pear-plumbs. 

TAKE the fineſt and cleareſt from ſpecks you can get: 
to a pound of plumbs take a pound and a quarter of 
ſugar, the fineſt you can get, a pint and a quarter of 
water; flit the plumbs and ſtone them, and prick them 
full of holes, ſaving ſome ſugar beat fine, laid in a ba- 


ſon; as you do them, lay them in, and ſtrew ſugar over 
them; when you have thus done, have half a pound of 


ſugar, and your water ready made into a thin ſyrup, 


and a little cold, put in your plumbs with the flit ſide 


downwards, ſet them on the fire, keep them continually. 


boiling, neither too flow nor too faſt; take them often 
off, ſhake them round, and ſkin them well, keep them 


down into the ſyrup continually for fear they loſe their 
colour; when they are thoroughly ſcalded, ſtrew on the 
reſt of your ſugar, and keep doing ſo till they are 
enough, which you may know by their glaſing towards 
the latter end; boil them up quickly. | 


To preſerve currants.. | 
Tak the weight of the currants in ſugar, prick out- 


| the ſeeds; take to a pound of ſugar half a jack of water, 


iet it melt, then put in your berries, and let them do- 


very leiſurely, ſkim them, and take them up, let the 


ſyrup boil, then put them on again, and when they 


are clear, and the ſyrup thick enough, take them off, 


and, when they are cold, put them up in glaſſes. 


To preſerve raſpberries. 
Taxs of the raſpberries that are not too ripe, and 
take the weight of them in ſugar, wet your ſugar with: 
a little water, and put in your berries, and let them 


boil ſoftly ; take heed of breaking them; when they 


are clear, take them up, and boil the ſyrup till it be 


thick enough, then put them in again, and, when they 
are cold, put them up in glaſſes, 2 c 


To make biſcuit bread. 


TaxE half a pound of very fine wheat-flour, and as 
much ſugar finely fierced, and dry them very well be- 
fore the fire, dry the flour more than the ſugar; then 
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4z2 THE ART OF COOKERY 
take four new-laid eggs, take out the ſtrains, then ſwin 


them very well, then put the ſugar in, and ſwing it well 


with the eggs, then put the flour in it, and beat all to. 


ether half an hour at the leaſt; put in ſome anniſe- 
Lede or carraway-ſeeds, and rub the plates with but. 


ter, and ſet them into the oven. 


To candy angelica. 

TAKE it in April, boil it in water till it be tender; 
then take it up, and drain it from the water very well, 
then ſcrape the outſide of it, and dry it in a clean cloth, 
and lay it in the ſyrup,. and let it lie in three or four 
days, and cover it cloſe : the, ſyrup muſt be ſtrong of 
ſugar, and keep it hot a good while, and let it not boil; 
aſter it. is heated a good while, lay it upon a pie- plate, 
and ſo let it dry; keep it near the fire leſt it diſſolve. 


| To preſerve cherries. . 
Taxkx their weight in ſugar before you ſtone them; 
when ſtoned, make your ſyrup, then put in your cher- 
ries, let them boil. ſlowly at the firſt till they be tho- 
roughly warmed, then boi] them. as faſt as you can; 


when they are boiled clear, put. in the gelly, with ahnoſt 


the weight in ſugar; ftrew the ſugar on the cherries; 
for the colouring, you muſt be ruled by your eye: to a 
pound of ſugar put a jack of water, ſtrew your ſugar 
on them before they buil, and put in the juice of. cur- 
rants ſoon after they boil. 


70 dry pear-plambs, 


Täkx two pounds of pear-plumbs to one pound of 
ſugar; ſtone them, and fill them every one with fugar; 


lay them in an earthen pot, put to them as much water 

as will prevent burning them; then ſet them in an oven 
Tet them ſtand till they be tender, 

then put them into a ſieve to drain well from the fyrup, 


after bread is drawn, 


then ſet them in an oven again. until they be a little dry; 
then ſmooth the ſkins as well as you can, and fo fill 
them; then ſet them in the oven again to harden; then 


waſh them in water ſcalding hot, and dry them very a 
well, then put them in the oven again very cool to blue 
ASE | them, 


My. 
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8 them, put them between two pewter-diſhes, and ſet: 
I them in the oven. 1 : | 

) | I a | 

p We filing for the aforeſaid. plumbs. 


Taxes the plumbs, wipe them, . prick. them in the 
ſeams, put them in a pitcher, and ſet them in a little 
boiling water, let them boil very tender, then pour moſt 
of the liquor from them, then take off the ſkins and the 
5 ſtones; to a pint of the. pulp a pound of ſugar well dried 
in the oven; then let it boil till the ſcum rife, which. 


take off very clean, and put into earthen plates, and dry 
jp it in an oven, and ſo fill the plumbs. 
; To candy caſſia. | 
wy: | MY 
Taxes as much of the powder of brown caſſia as will _ 41K 
lie upon two broad ſhillings, . with what muſk and am- ; | ; | 
bergreaſe you think fitting: the caſſia and perfume muſt if i 
be powdered together; then take a quarter of a pound 7 
. of ſugar, and boil it to- a candy height; then put in "T4 
R your powder, and mix it well together, and pour it in | 
; pewter ſaucers or plates, which muſt be buttered very 
f - thin, and, when it is cold, it will flip out: the caſſia is 
: to be bought at London: ſometimes it is in powder, 
a and ſometimes in a hard lump... | | 
ir IS | | 
— To make carraway cakes. - 
Taxt two pounds of white flour, and two pounds of 
coarſe loaf ſugar well dried, and finely fifted; after the 
flour and ſugar is ſifted and weighed, then mingle them 
f together, ſift the floux and ſugar together, throw a hair 
keve into the bowl you uſe it in; to..-them you muſt | 
* have two pounds of good butter, eighteen eggs, leaving 
_ out eight of the whites to theſe you mult have four 
5 ounces of candied orange, five or ſix ounces of carraway 
„ comfits: you muſt firſt work the butter with roſe- water 
till you can ſee none of the water, and your butter mult 
li be very ſoft ; then put in flour and ſugar, a little at a 
* time, and likewiſe your eggs; but you muſt beat your 
. eggs very well, with ten — of ſack, ſo you mult . 
e | Put in each as you think fit, keeping it conſtantly beat- 


, | Mm 3. | ing 


- 


414 THE ART OF COOKERY 


; ing with your hand till you have put it into the hoop bla 
for the oven ; do not put in your {weetmeats and ſeeds wa 
till you are ready to put into your hoops: you muſt the 

have three or four doubles of cap- paper under the cakes, it 

and butter the paper and hoop: you mult ſift ſome fine {tr 

ſugar upon your cake, when it goes into the oven. , 2 

| eh . RY 

To preſerve pippins in ſlices. + tle 


War your pippins are prepared, but not cored, cut 
them in ſlices, and take the weight of them in ſugar, 
Put to your ſugar a pretty quantity of water, let it melt, 


and ſkim it; let it boll again very high: then put them RH 
into the ſyrup when they are clear; ic them in ſhallow . 
glaſſes, in which you mean to ſerve them up; then put Wy 
into the ſyrup a candied orange-peel cut 1n little flices te 
very thin, and lay about the pippins, cover them with Ml 
ſyrup, and keep them about the pippins. 0 
| Sack cream like butter. r 
Tax a quart of cream, boil it with mace, put to it ? 
ſix egg-yolks well beaten ; ſo let it boil up; then take 
it off the fire, and put in a little ſack, and turn it; 
then put it in a cloth, and let the whey run from it; 
then take it out of the cloth, and ſeaſon it with roſe- 4 


water and ſugar, being very well broken with a ſpoon ; 
ferve it up in the diſh, and pink it as you would do a 
diſh of butter ; ſo ſend it in with cream and ſugar. | 


Barley cream. | 

Tax a quart of French barley, boil it in three or 
four waters till it be pretty tender; then ſet a quart of 
cream on the fire with ſome mace and nutmeg ; when it 
degins to boil, dal out the barley from the water, put 
in the cream, and let it boil till it be pretty thick and 
tender; then ſeaſon it with ſugar and falt. When it is 
cold, ſerve it up. | | 


Almond butter. 


Taxt a quart of cream, put in ſome mace whole, 
and a quartered nutmeg, the yolks of eight eggs well 

| beaten, and three quarters of a pound of almonds well 
| „ 
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blanched, and beaten extremely ſmall, with a little roſe- 
water and ſugar; put all theſe together, ſet them on 


the fire, and ſtir them till they begin to boil ; then take 


it off, and you will find it a little cracked; ſo lay a 
{traiver in a cullender, and pour it» into it, and. let it 
drain a day or two, till you fee it is firm like butter; 

then run it through a cullender, then it will be like lit- 


tle comfits, and ſo ſerve it up. 


Sugar cakes. - 
 Taxz a pound and a half of very fine flour, one pound 
of cold butter, half a pound of ſugar, work al}: theſe 
well together into a paſte, then roll it with the palms 
of your hands into balls, and cut them with a glaſs in- 
to cakes ; lay them in a ſheet of paper, with ſome flour 
under them; to bake them you may make tumblets, 
only blanch in almonds, and beat them ſmall, and lay 
them in the midſt of a long piece of paſte, and roll it 
round with your fingers, and caſt them into knots, in 
what faſhion you pleaſe ; prick them and bake them. 


Sugar cakes another way. 


Taxk half a pound of fine ſugar fierced, and as much 


flour, two eggs beaten with a little rofe-water, a piece 


of butter about the bigneſs of an egg, work them well 
together till they be a ſmooth paſte-; then make them 
into cakes, working every one with the palms of your 
hands; then lay them in plates, rubbed over with a ht- 


tle butter; ſo bake them in an oven little more than 


warm. You may make knots of the ſame the cakes are 


made of: but in the mingling you muſt put in a few 
carraway feeds ; when they are wrought to a paſte, roll 
them with the ends of your fingers into ſmall rolls, and 
make it into knots ; lay them upon pye-plates rubbed 
with butter, and bake them. LT 


Clouted cream. 


Taxkx a gill of new milk, and ſet it on the fire, and 
take fix ſpoonfuls of roſe-water, four or five pieces of 
lurge mace, put the mace on a thread; when it boils, 
IM Pens Fn put 
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put to them the yolks of two eggs very well beaten; 


ſtir theſe very well together; then take a quart of very 
ood eream, put it to the reſt, and ſtir it together, but 


et it not boil after the cream is in. Pour it out of the 
pan you boil it in, and let it ſtand all night; the next: 


day take the top off it, and ſerve it up. 


Quinoe cream. 


Taxt your quinces, and put them in boiling: water: 

. unpared, boil them apace uncovered, leſt they diſcolour 
when they are boiled, pare them, beat them very tender 
with ſugar; then take cream, and mix it till it be pret- 
ty thick; if you boil your cream with a little cinnamon, . 
it will be better, but let it be cold before you put it to 


your quince. 


Citron cream. | 
Taxx a quart of cream, and boil it with three pen- 
nyworth of good clear iſinglaſs, which muſt be tied up 
in a piece of thin tiffany; put in a blade or two of mace 
ſtrongly. boiled in your cream and iſinglaſs, till the 
cream be pretty thick; ſweeten it to your taſte, with 
perfumed hard ſugar ; when it is taken off the fire, put 


in a little roſe-water to your taſte; then take a piece 
of your green freſheſt citron, and cut it in little bits, 


the breadth of point-dales, and about half as long; and 


the cream being firſt put into diſhes, . when it is half 


cold, put in your citron, ſo as it may but ſink from the 
top, that it may not be ſeen, and may ly before it be at 
the bottom; if you waſh your citron before in roſe-wa- 
ter, it will make the colour better and freſher ; ſo let it 


+ Rand till the next day, where it may get no water, and 


where it may not be ſhaken.  _ 


Cream of apples, quince, gooſeberries, prunes, or raſp- 
h be A ries . | 


Take to every quart of cream four eggs, being firſt ; 


well beat and ftrained, and mix them with a little cold 


_ cream, and put it to your cream, being firſt boiled with 


whole mace ; keep it ſtirring, till you find it begin to 


and 
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and berries muſt be tenderly boiled, ſo as they will 


cruſh in the pulp; then ſeaſon it with roſe-water and 
ſugar to your taſte, putting it up into diſhes; and when 
they are cold, if there be any roſe-water and ſugar, 
which lies waterith at the top, let it be drained out with 
a ſpoon ; this pulp muſt be made ready before you-borl 
your cream; and when it is boiled, cover over your 
pulp-a pretty thickneſs with your egg cream, which 
mutt have a little roſe-water and ſugar put to it. | 


8 ugar-loaf cream. 


Take a quarter of a pound of hartſhorn, and put it 
to a pottle of water, and fet on the fire in a pipkin, co- 


vered till it be ready to ſeeth; then pour off the water, 
and put a pottle of water more to it, and tet it ſtand 


ſimmering on the fire till it be conſumed to a pint, and 


with it two ounces of iſinglaſs waſhed in roſe- water, 
which muſt be put in with the ſecond water; then ſtrain 
it, and let it cool; then take three pints of cream, and 


boil it very well with a bag of nutmeg, coy __ 
e a quarter of a pound of 


Jordan almonds, and lay them one night in cold water 


to blanch; and when they are blanched, let them ly 


two hours in cold water; then take them forth, and dry 
them in a clean linen cloth, and beat them in a marble 


mortar, with fair water or roſe- water, beat them to a2 
very fine pulp, then take ſome of the aforeſaid cream 


well warmed, and put. the pulp by degrees into it, ſtrain- 
ing it . cloth. with the back of a fpoon, till all 


the goodneſs of the almonds be ſtrained out into the 


cream ; then ſeaſon the cream with roſe-water and ſu- 
gar; then take the aforeſaid gelly, warm it till it diſ- 


ſolves, and ſeaſon it with roſe- water and ſugar, and a 
grain of ambergreaſe or muſk, if you pleaſe; then mix 


your cream and gelly together very well, and put it in- 
to glaſſes well warmed (like ſugar loaves) and let it. 
ſtand all night; then put them forth upon a plate or 


two, or a white china dith, and ſtick the cream with 
piony kernels, or ſerie them in glaſſes, one on every 
.trencher.]. © LY | 
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Conſerve of roſes boiled. 


Takt red roſes, take off all the whites at the bottom, 


or elfewhere, take three times the weight of them in 


ſugar; put to a pint of roſes a pint of water, ſkim it 
well, ſhred your roſes a little before you put them into 


water; cover them, and boil the leaves tender in the 


water; and when they are tender, put in your ſugar; 
keep them ſtirring, leſt they burn when they are tender, 
and the ſyrup be conſumed. "OE them up, and ſo keep 


them for your uſe. 


How to make orange biſcuits. 


Part your oranges, not very thick, put them into 
water, but firſt weigh your peels, let it ſtand over the 


fire, and let it boil till it be very tender; then beat it 


in a marble mortar, till it be a very fine ſmooth paſte; 
to every ounce of peels put two ounces and a half of 
double: refined ſugar well fierced, mix them well toge- 
ther with a ſpoon in the mortar; then ſpread it with a 
Kuife upon pye-plates, and ſet it in an oven a little 


warm, or before the fire; when it feels dry upon the 


top, cut it into what faſhion you pleafe, and turn them 
into another plate, and ſet them in a ſtove till they be 


dry; where the edges look rough, when it is dry, they 
muſt be cut with a pair of ſeiffars. 1 


| How to make yellow varniſh, 
Tax a quart of ſpirit of wine, and put to it eight 


ounces of ſeed-cake, ſhake it half an hour; next day it 
will be fit for uſe, but ſtrain it firſt ; take famp-black, 


and put in your varniſh about the thickneſs of a pan- 
cake; mix it well, but ſtir it not too faſt; then do it 
eight times over, and let it ſtand till che next day; 


| then take ſome burnt ivory, and oil of turpentine as 


fine as butter; then mix it with ſome of your varniſh, 
till you have varniſhed it fit for poliſhing ; then poliſh 


it with tripola in fine flour: then lay it on the wood 
ſmooth, with one of the bruſhes ; then let it dry, and 
do it ſo eight times at the leaſt: when it is very dry lay 
an your varniſh that is mixed, and when it 1s dry, po- 


liſh it with a wet cloth dipped in tripola, and rub it as 


hard as yas would do eee, 


How 
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How to make a pretty varniſh to colour little baſkets, bowls, 
or any board where nothing hot is ſet on. 


* | 
a TAKE either red, black or white wax, which colour 
t you want to make: to every two ounces of ſealing- wax 
) one ounce of ſpirit of wine, pound the wax fine, then 
: BB fift it through a fine lawn ſieve, till you have made it 
; extremely fine: put it into a large phial with the ſpirits 
13 of wine, ſhake it, let it ſtand within the air of the fire 
) forty-eight hours, ſhaking it often ; then with a little 

| bruſh Tour baſkets all over with it: let it dry, and 


do it over a ſecond time, and it makes them look very 
8 


| Hinw to clean gold or ſilver lace. e 
8 Taxt alabaſter finely beaten and ſierced, and put it 
into an earthen. pipkin, and ſet it upon a chafting-diſh 
5 of coals, and let it boil for ſome time, ſtirring 1t often 


with a flick firſt: when it begins to boil, it will be ve- 
ry heavy; when it is enough, you will find it in the 
ftirring very light; then take it off the fire, lay your 
lace upon a piece of flannel, and ſtrew your powder 
upon it; knock it well in with a hard cloth bruſh : when 
you think it is enough, bruſh the powder out with a 
clean bruſh, 


How to make feet powder for clothes. 

"TAKE orris roots two pounds and a half, of lignum 
rodicum fix ounces, of ſcraped cypreſs roots three oun- 
ces, of damaſk roſes carefully dried a pound and a half, 
of Benjamin four ounces and a half, of ſtorax two 
ounces and a half, of ſweet-marjoram three ounces, of 
labdanum one ounce, and a dram of calamus aromaticus, 
and one dram of muſk cods, ſix drams of lavender and 
flowers, and mellilot flowers, if you pleaſe. | 


Ty clean white ſatins, flowered filks with gold and ſilver 

1 = in them. e 
Takt ſtale bread crumbled very fine, mixed with 
powder blue, rub it very well over the ſilk or ſatin; 
then ſhake it well, and with clean ſoft cloths duſt it 
well: if any gold or ſilver flowers, afterwards take a 
"4 piece 
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piece of crimſon in grain velvet, and rub the flowers 


with it. 


To heep arms, iron, or ſteel from ruſting. 

Tax the filings of lead, or duſt of lead, finely beat- 
en in an iron mortar, putting to it oil of ſpike, which 
will make the iron ſmell well: and if you oil your arms, 
or any thing that is made of iron or ſteel, you may 
keep them in moiſt airs from ruſting. : 


The Fews way to pickle beef, which will go good to the 
Weſt Indies, and keep a year good in the pickle, and 
with care will go to the Eaft-Indies. i 
Tax any piece of beef without bones, or take the 

f you intend to keep it above a month; 
take mace, cloves, nutmeg, and pepper, and juniper- 
berries beat fine, and rub the beef well, mix ſalt and 


Jamaica pepper, and bay- leaves; let it be well ſeaſon- 
ed, let it ly in this ſeaſoning a week or ten days, throw 
in a good deal of garlic and ſhalot; boi] ſome of the 


beſt white-wine vinegar, lay your meat in a pan or 
good veſſel for the purpoſe, with the pickle ; and when 


the * is quite cold, pour it over, cover it cloſe. 
If it is for a voyage, cover it with oil, and let the coop- 


er hoop up the barrel very well: this is a good way in 
a hot country, where meat will not keep: then it muſt 
be put into the vinegar directly with the ſeaſoning; 
then you may either roaſt or ſtew it, but it is beſt ſtew- 


ed, and add a good deal of omon and parſſey chopped 
ſine, ſome white wine, a little catchup, truffles and mo- 


rels, a little good gravy, a piece of butter rolled in 
Hour, or a little oil, in which the meat and onions ought 


to ſtew a quarter of an hour before the other ingredi- 


ents are put in; then put all in, and ftir it together, 


and Jet it ſtew till you think it is enough. This is a 
good pickle in a hot country, to keep beef or veal that 
is dreſſed, to eat cold. | | | 


How to make cyder. 


ArrTex all your apples are bruiſed, take half of your 
quantity and ſqueeze them, and the juice you preſs 
from them pour upon the others half bruiſed, but nat 

1 ſqueexed, 
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ſqueezed, in a tub for the purpoſe, having a tap at the 


bottom; let the juice remain upon the apples three or 
four days, then pull out your tap, and let your juice 
run into ſome other veſſel ſet under the tub to reccive 
it; and if it runs thick, as at the firft it will, pour it 
upon the apples again, till you ſee it run clear; and 
as you have a quantity, put it into your veſſel, but do 
not force the cyder, but let it drop as long as it will 
of its own accord; having done this, after you perceive 


that the ſides begin to work, take a quantity of iſin- 


glaſs, an ounce will ſerve forty gallons, infuſe this into 
| few of the cyder till it be Lifolved ; Put to an ounce 
of iſinglaſs a quart of cyder, and when it is ſo diſſolved, 
pour it into the veſſel, and ſtop it cloſe for two days, or 


ſomething more; then draw off the cyder into another 


veſſel: this do ſo often till you perceive your cyder to 


be free from all manner of ſediment, that may make it 


| ferment and fret itſelf : after Chriſtmas you may boil it. 
You may, by pouring water on the apples, and preſſing 
them, make a pretty ſmall cyder : if it be tlick and 
muddy, by ufing iſinglaſs you may make it as clear as 
the reſt ; you mult diſſolve the iſinglaſs over the fire, til 
it be gelly. | 


For fining cyder. __ 

Taxe two quarts of ſkim-milk, four ounces of 1fin- 

glaſs, cut the iſinglaſs in pieces, and work it luke-warm 

in the milk over the fire; and when it is diſſolved, then 

put it in cold into the hogſhead of cyder, and take a 

long ſtick, and ſtir it well from top to bottom, for half 
a quarter of an hour. | 


Aﬀter it has fined. 


Taxt ten pounds of raiſins of the ſun, two ounces of 


turmerick, half an ounce of ginger beaten; then take 

a quantity of raiſins, and grind them as you do muſtard- 
ſeed in a bowl, with a little cyder, and ſo the reſt of 
the raiſms: then ſprinkle the turmerick and ginger 
amongſt it: then put all into a fine canvaſs bag, and 
hang it in the middle of the hogſhead cloſe, and let it 
ly. Aſter the cyder has flood thus a fortnight or a 
month, then you may bottle it at your pleaſure. 

| | Nn | 


To 


FE : 
J * 
- * 5 
FE: 
'V IT * 7 77 
Fl * 
q + 
. 1 1 
: 1 
; b 
Ls 1 
5 8 | 
7 * 
: 3 . 
1 0 
4 » $} 
FF 
B - 
4 ; 
N 
2 f 8 
— ; F 
C1 
FS = 
* * 
A ** ty A 
L 1 
1 
1 
3 


— 


4 nat. 
2 6 * . 8 
PR u > - Ag. * 4 * P 
n N «Oat , 2 F 
. „ * 
0 U r * 3 eee +. 
* __— OO 
* . 
— 2-43. > e —˙ i ets edn —— hay r - « > 
. 


A . . a6 BBD. - 4 4 OP As/TIU </ EbAs Mhy.. von —_s 
- v * 2 * 9 
* 
5 . - 
. 
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To make chouder, a ſea diſh. 
TaxE a belly- piece of pickled pork, lice off the fat- 


ter parts, and lay them at the bottom of the kettle, | Sl 
ſtrew over it onions, and ſuch ſweet herbs as you can then 
procure. Take a middling large cod, bone and lice it ley 
as for crimping, pepper, Pt, all-ſpice, and flour it a 3 
little, make 132 with part of the ſlices; upon t hat 
a ſlight layer of pork again, and on that a layer of bif- 
cuit, and ſo on, purſuing the like rule, until the kettle | * 
1s filed to about four inches cover it with a nice paſte, ſeale 
pour in about a pint of water, lute down the cover of gar! 


the kettle, and let the top be ſupplied with live- wood 
embers. Keep it over a ſlow fire about four hours. the 


| When you take it up, lay it in the diſh, pour in a for: 
i glaſs of hot Madeira wine, and a very little India pep- 8 
8 per: if you have oyſters, or truffles and morels, it is Ain 

| Kill better: thicken it with butter. Obſerve, before * 


you put this ſauce in, to ſkim the ſtew, and then lay able 


| on the cruſt, and ſend it to table reverſe as in the ket- 
| tle; cover it cloſe with the paſte, which ſhould be 
| brown, | 1 
bi — 1 8 2 | don 
To clarify ſugar after the Spaniſh way. Kg 
[| Tax one pound of the beſt Liſbon ſugar, nineteen - it w 
[| pounds of water, mix the white and ſhell of an egg, and 
= then beat it up to a lather; then let it boil, and ſtrain in 
ll | it off; you muſt let it ſimmer over a charcoal fire, till flow 
= it dimiaiſh to Lalf a pint ; then put in a large ſpoonful 
i of orange- flower water. 4 
FF - To made Spaniſh fritters. 1 
. | | * | ; .. * 4 { e 
'TaxE the inſide of a roll, and flice it in three; then — 
foak ic in milk; then paſs it through a batter of eggs, and 
fry them in oil; when almoſt done, repaſs them in ano- 
ther batter; then let them fry till they are done, draw 
taem off Lhe oil, and lay them in a diſh ; over every pair 4 
et fritters you mult throw cinuamen, ſmall coloured ſu- a pe 
gar-plumbs, end clarified ſugar. pou 
8 8 PEP 
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e 


able. 


MADE PLAIN AND EASY. 423 


= T7 fricaſey pigeons the Italian way, 


UARTER them, and fry them in oil; take ſome 
green peaſe, and let them try in the oil till they are at. 


moſt ready to burit ; then put fome boiling water to 


them; ſeaſon it with ſalt, pepper, onions, garlic, part- 
ley, and vinegar. Veal and lamb do the ſame way, 


and thicken with yolks of eggs. 


ed a Pickled beef” for (preſent uſe. | 

Taxes the rib of beef, {tick it with garlic and cloves ; 
ſeaſon it with ſalt, Jamaica pepper, mace, and ſome 
garlic pounded ; cover the meat with white-wine vine- 
gar, and Spaniſh thyme: you malt take care to turn 
the meat every day, and add more vinegar, if required, 
for a fortnight; then put it in a {ſtew-pan, and cover it 


cloſe, and let it fimmer on a flow fire for ſix hours, ad- 


ding vinegar and white wine; if you chuſe, you may 
ſtew a good quantity of onions, it will be more palat- 


| Beef” feats | after the French wa . 5 
Taxr ſome beef ſteaks, broil them till they are Half 


done; while the ſteaks are doing, bave ready in a ttew- 


pan ſome red wine, a ſpoonful or two of gravy; ſcaſen 
it with ſalt, pepper, ſome ſhalots ; then take the ſteaks, 
and cut in ſquares, and put in the fauce : you mult put 
in ſome vinegar, cover it cloſe, and let it immer on a 
flow fire half an hour. 


A capon dame after the French away. 
Taxr a quart of white wine, ſeaſon the capon with 


falt, cloves and whole pepper, a few ſhalots ; then put 
the eapon in ah eartheu pan: you mult take care it 


muſt not have room to ſhake; it mult be covered cloſe, 


and done on a {low charcoal fre, 


| To maze Hamburgh ſauſuges. 
Takt a pound of beef, mince it very ſmall, with half 
a pound of the belt ſuet; then mix three cuarters of a 
Pound of ſuet cut in large pieces; then feaſor it with 
pepper, Clovcs, nutmeg, a great quantity of gache cut 
In 2 Imall, 
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ſmall, ſome white-wine vinegar, ſome bay-ſalt, and 


common falt, a glaſs of red wine, and one of rum; mix 


all this very well together ; then take the largeſt gut 
you can find, and ſtuff it very tight; then hang it vp 
in a chimney, and ſmoke it with ſaw-duft for a week 
or ten days; hang them in the air, till they are dry, 
and they will keep a year. I hey are very good boiled 


it, or in an amlet, 


in peaſe porridge, and roaſted with toaſted bread under 


| Sauſages after the Cerdan WAY. 255 
Tart the crumb of a twopenny loaf, one pound of 
fuet, half a lamb's lights, a handful of parſley, ſome 


thyme, marjory, and onion ; mince all very ſmall ; then 


ſeaſon with ſalt and pepper. Theſe muſt be ſtuffed in 
a ſheep's gut; they are fried in oil or melted ſuet, and 
are only fit for immediate uſe. | 


of turkey fluffed after the Hamburgh way. 
'Faxt one pound of beef, three quarters of a pound 


of ſuet, mince it very ſmall, ſeaſon it with ſalt, pepper, 
cloves, mace, and ſweet marjoram ; then mix two or 


three eggs with it, looſen the ſkin all round the turkey, 


and ſtuff it. It muſt be roaſted. 


© Chickens dreſſed the French way. 

Tax them and quarter them, then broil, crumble 
over them a little bread and parſley; when they are 
half done, put them in a ſtew-pan, with three or four 
{poonſuls of gravy, and double the quantity of white 


wine, ſalt and pepper, ſome fried veal balls, and fome 


ſuckers, onions, ſhalots, and ſome green gooſeberries 
or grapes when in ſeaſon ; cover the pan cloſe, and let 
it {ſtew on a charcoal fire for an hour; thicken the li- 
quor with the yolks of eggs, and the juice of lemon; 


Faruniſn the diſh with fried ſuckers, fliced lemon, and 


the livers. 


A calf head drefſed after the Dutch way. 
Tax half a pound of Spaniſh peaſe, lay them in 


water a night; then one pound of whole rice; mi 


the peaſe and rice together, and lay it round the head 
in a deep diſh; then take two quarts of water, ſeaſon 
| | i 
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d it with pepper and falt, and coloured with ſaffron, then 

8 ſend it to bake. i | 

(1 Chickens and turkeys arefſed after the Dutch way. 

. Boi them, ſeaſon them with ſalt, pepper and cloves: 

ed then to every quart of broth put a quarter of a pound 

s of rice or vermicelli: it is eat with Tugar and cinna- 

| mon. The two laſt may be left out. 

To make @ fricaſey of calvts feet and chaldron after the 

of Italian way. 

ie Takt the crumb of a threepenny Joaf, one pound of 

n ſuet, a large onion, two or three handfuls of parfley, 

n mince it very ſmall, ſeaſon it with ſalt and pepper, three 

d or four cloves of garlic, mix with eight or ten eggs; 
then ſtuff the chaldron; take the feet and put them in 
2 deep ſtew-pan: it muſt ſtew upon a flow fire till the 

4 bones are looſe; then take two quarts of green peas, 

8 and put in the liquor: and when done, you mult thicx- 

1 en it with the yolks of two: eggs and the juice of a le- 


mon. It muſt be ſcaſoned wich pepper, ſalt, mace, and 
7 onion, ſome parſley and garlic. You muſt ſerve it up 

With the aboveſaid pudding in the middle of the diſh, 
and garniſh the diſh with fried ſuckers, and ſliced onion. 


le Be 5 

* To make a crapadeu, a Scotch diſh, &c. 

i Tax oatmeal and water, make a dumplin; put in- 

e the middle a haddock's liver, ſeaſon it well with pepper 

je and ſalt; boil it well in a cloth as you do an apple- 

28 dumplin. The liver diſſolves in the oatmea!, and cats 

t very fine. 5 8 | | | 

i- | 

; To pictle the fie purpis callage, fo much admired at the 

Tax two cauliflowers, two red cabbages, have 4 

peck of kidney-beans, fix ſticks, with fix cloves of gar 
lic on each flick ; waſh all well, ive them one boil ups 


then drain them oa a fieve, and lay them leaf by Ica£ 
4 upon a large table, and ſalt them with bay-falt; then 
lay them a-drying in the ſan, or in à flow oven, until 
as dry as Cork, | | | 


Nun 4 . 
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e To make the pickle. 

Take a gallon of the beſt vinegar, with one quart of 
water, and a handful of ſalt, and an ounce, of pepper; 
boil them, let it ſtand till it is cold; then take a quar- 
ter of a pound of ginger, cut it in pieces, ſalt it, let 
it ſtand a weck; take half a pound of muſtard-ſeed, waſh 


it, and lay it to dry; when very dry, bruiſe half of it; 


when half is ready for the jar, lay a row of cabbage, a 
row of cauliffowers and beans; and throw bet wixt eve- 


ry row your muſtard- ſeed, ſome black pepper, ſome 
Jamaica pepper, ſome ginger; mix an ounce of the root 


of turmerick powdered ; put in the pickle, which muſt 
go over all, It is beſt when it hath been made two, 
Fears, though it may be uſed the firſt year. 


To raiſe muſhrooms. 


_ Cover: m old hot · bed three or four inches thick, 


with fine garden mould, and cover that three or four 
inches thick with mouldy long muck, af a horſe muck- 


hill, or old rotten ſtubble; when the bed has lain ſome 


time thus prepared, boy] any muffirooms that are not. 
ft for uſe, in water, and throw the water on your pre- 


pared bed, in a day or two after, you will have the beit. 


mall button muſhrooms... 


The ſtag” e- heart water. 


Taxes balm four handfuls, ſweet marjoram one hand- 
ful, roſemary flowers, clove-gilliflowers. dried, dried 
roſe-buds, borrage-flowers, of each an vunce; mari- 
gold-flowers, baff an ounce, lemon- peel two ounces, 
mace and cardamum, of each thirty grains; of cinna- 
mon ſixty grains, or yellow and white ſanders, of each 
a quarter of an ounce, ſhavings of hartſhorn an ounce ; 
take nine: oranges, and put in the peel; then cut them 
in ſmall pieces; pour upon theſe two quarts of the beſt 
Rheniſh, or the beſt white wine; let it infuſe three or 
four days, being very clofe {topped in. a cellar or coo] 
place: if it infuſe nine or ten days, it is the better. 


Take a ſtag's heart, and put off all the fat, and cut 
it very ſmall, and pour in ſo much Rheniſh or white 


wine 


„ AY , HW 


5 . * 


'C 


of the beſt roſe-water, and a pint of the juice o 
landine: if you pleaſe you may put in ten grains of ſaf- 


r ²· DE 
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wine as will cover it; let it ſtand all night cloſe cover- 
lis a cool place ; the next day add the aforeſaid things 
to it, mixing it very well together; adding to it a {ron 
ce- 


fron, and ſo put it in a glaſs ſtill, diſtilling in water, 
raiſing it well to keep in the ſteam, both of the ſtill and 
receiver. | | mY 


To make angelica water. | 
Taxe eight handfuls of the leaves, waſh them and 
cut them, and lay them on a table to dry; when they 
are dry, put them into an earthen pot, and put to them 


four quarts of ſtrong wine-lees; let it ſtay for twenty» 


four hours, but ſtir it twice in the time; then put it 
into a warm {till or an alembeck, and draw it off ; co- 
ver your bottles with a paper, and prick holes in it; fo 
let it {tand two or three days; then mingle it all toge- 


ther, and ſweeten it; and when. it is ſettled, bottle it 


up, and ſtop it cloſe. 


| To make milk abater. 

Tax the herbs agrimony, endive, fumetory, baum, 
elder-flowers, write nettles, water-creſſes, bank- ereſſes, 
ſages each three handfuls; eye-bright, brook-lime, and 
eelandine, each two handfuls ; the roſes of yellow dock, 


red madder, fennel, horſe-raddiſh, and liquorice, each 


three ounces; raiſins toned, one pound; nutmegs ſliced, 


winter bark, turmerick, galangal, each two drams; car- 

. raway and fennel ſeed, three ounces; one pallon of 

milk. Diſtil all with a gentle fire in one day. You may 
add a handful of May wormwood. Ends NET: 


To make ſlip- coat cheeſe. | 

Taxx fix quarts of new milk hot from the cow, the 

ſtroakings, and put to it two ſpoonfuls of rennet ; and, 
when it is hard coming, lay it into the fat with a ſpoon, 

not breaking it all; then preſs. it with a four- pound 

weight, turning of it with a dry cloth once an hour, 

and every day ſhifting it into freſh graſs. It will. be 

ready to cut, if the weather be hot, in fourteen days. 


To 
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To make a trick-bat cheeſe. It muſt be made in Septem: 
8 ber. f 


Tax two gallons of new milk, and a quart of good 
cream, heat the cream, put in two ſpoonfuls of reunet, 


and, when it is come, break it a little; then put it into 


a wooden mould in the ſhape of a brick. It muſt be 
half a year old before you eat it: you muſt preſs it a 
little, and fo dry it. | | TIO: 


ENDL To Wake cordial pobpy- water. 
Tax two gallons of very good brandy, and a peck 


of poppies, and put them together in a wide-mouth'd 
glaſs, and let them {ſtand forty-eight hours, and then 


A4train the poppies out; take a pound of raiſins of the 


ſun, (ſtone them), and an ounce of coriander- feed, and 

an ounce of ſweet fennel- ſeeds, and an ounce of liquorice 
MNiced ; bruiſe them all together, and put them into the 
brandy, with a pound of good powder ſugar, and Jet 
them ſtand four or eight weeks, ſhaking it every day; 
and then {train it off, and bottle it cloſe up for uſe. 


To make white mead. 


Taxr five gallons of water, add to that one gallon of 


the beſt honey; then ſet it on the fire, boil it together 
well, and fkim it very clean ; then take it off the fire, 
and ſet it by; then take two or three races of ginger, 
the like quantity of cinnamon and nut+1egs, bruiſe all 


theſe groſsly, and put them in a little Holland bag in 


the hot liquor, and ſo let it ſtand cloſe covered till it 
be cold; then put as much ale-yeaſt to it as will make 
it work. Keep it in a warm place as they do ale, and, 
when it hath wrovght well, tun it up; at two months 
you may drink it, having been bottled a month. If you 
keep it four months, it will be the better. 


To make brown pottape. 


Tax a piece of lean gravy-beef, and cut it into thin 
collops, aud hack them with the back of a cleaver; have 
a ſtew- pan over the fire, with a piece of butter, a little 

| bacon 
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bacon cut thin; let them be brown over the fire, and 


put in your beef: Jet it ſtew till it be very brown; put in 


a little flour, and then have your broth ready, and fill up 
the ſtew-pan; put in two onions, a bunch of ſweet 


herbs, cloves, mace, and pepper; let all tew together 
an hour covered; then have your bread ready, toalted 
hard, to put in your diſh, and {train ſome of the broth _ 


to it through a tine fieve; put a fowl of ſome tort in the 
middle, with a little boiled ſpinage minced in it, gar- 


niſhing your diſh with boiled lettuces, ſpinage, and le- 


mon. 


To make white barley-pottage, with a large chicken in the 


middle. 


Fist make your ſtock with an old hen, a knuckle of 


_ veal, a ſcraig end of mutton, ſome ſpice, ſweet-herbs 
and omons ; boil all together till it be ſtrong enough; 


then have your barley ready-boiled very tender and 


white, and ſtrain ſome of it through a cullender ; have 


your bread ready toaſted in your diſh, with ſome fine 
reen herbs, minced chervil, ſpinage, ſorrel, and put 
into your diſh ſome of the broth to your bread, herbs, 


and chicken, then barley ſtrained and re- ſtrained; ſtew 


all together in the diſh a little while; garniſh your dith 


with boiled lettuces, ſpinage, and lemon. 


| Engliſh Jeaus puddings, an excellent diſh, fer fix or ſeven 


people, for the expence of jixpence. 


Taxs a calf's lights, boil them, chop them fine, and 
the crumb of a twopenny loaf ſoftened in the liquor the 


lights were boiled in; mix them well together in a pan; 
take abqut half a pound of kidney fat of a loin 4 


dripping, not brown, only ſoft, a very little winter - ſa- 


voury and thyme, a little lemon- peel ſhred fine; ſeaſon 


with all- ſpice, pepper, and ſalt to your palate, break 


in two eggs; mix it all well together, and have ready 


ſome ſheep's guts nicely cleaned, and fill them, and fry 
them in dripping. This is a very good diſh, and a fine 


thing 


veal 
or mutton that is roaſted, or beef; if you have none, 
take ſuet; if you can get none, melt a little butter, and 
mix in; fry four or five onions, cut ſmall, and fried in 
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thing for poor people, becauſe all ſorts of lights are 


good, and will do, as hog”s, ſheep's, and bullock's ; 


but calf's are beſt; a handful of parfley boiled, and 
chopped fine, is very good, mixed with the meat. Poor 
people may, inſtead of the fat above, mix the fat the 
onions were fried in, and they will be very good. 


To make a Scotch haggaſs. 


Taxes the lights, heart, and chitterlings of a calf, 


chop them very fine, and a pound of ſuet chopped fine; 
ſeaſon with pepper and ſalt to your palate; mix in a 
pound of flour or oat- meal, roll it up, and put it into a 
calf's bag, and boil it; an hour and half will do it. 
Some add a pint of good thick cream, and put in a lit- 


tle beaten mace, clove, or nutmeg; or all- ſpice is very 


To make it feweet with fruit. 


— 


Taxx the meat and ſuet as above, and flour, with | 
beaten mace, cloves, and nutmeg, to your palate, a 
pound of currants waſhed very clean, a pound of raiſins 


ſtoned, and chopped fine, half a pint of ſack; mix all 
well together, and boil it in the calf's bag two hours, 
You mult carry it to table in the bag it is boiled in, 


To mate four crout, 

Taxk your fine hard white eabbage, cut them very 
ſmall, have a tub on purpoſe with the head out, ac- 
tording to the quantity you intend to make; put them 
wn the tub: to every four or five cabbages throw in a 
large handful of falt; when you have done as many as 


you intend, lay a very heavy weight on them to preſs. 


them down as flat as poſſible, throw a cloth oh them, 
and lay on the cover; let them ſtand a month, then you 


may begin to uſe it. It will keep twelve months, but 


be ſure to keep it always cloſe covered, and the weight 
on it; if you throw a few carraway-ſeeds pounded fine 
amongſt it, they give it a fine flayour. Tlie way to dreis 
it is with a fine fat piece of beef ſtewed together. It is 
a Giſh much made uſe of amongſt the Germans, and in 
the north countries, where the froſt kills all the cabba- 


ges; 


ges; t 


the fre 
Cal 
ſtalks 


are ve 


To he 


day in the increaſe, or full moon; take well-glazed 
earthen or ſtone pots quite new, that have not been laid 


the leaſt, nor too ripe, but juſt in their prime; ſtop | | ö - 
for them. Do peaſe and beans the ſame way, only keep = 
them in the pods, and don't let your peaſe be either too Nom 


layer of fine writmg-ſand, and a layer of pods, and ſo 


To make paco lilla, or Indian pickle, the ſame the mangos 


often for a fortnight, and tie it up cloſe. 


quarters, and put in a brine of ſalt and water for three 
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s; therefore they preſerve them in this manner before 
the froſt takes them. | - | 

Cabbage-ſtalks, cauliflower-ftalks, and artichoke- 
ſtalks, peeled and cut fine down in the ſame manner, 
are very good. | | 


To keep green peaſe, beans, &c. and fruit, freſh and good 
| | till Chriſtmas. e | 
Onsxeve to gather all your things on a fine clear 


in water, wipe them clean, lay in your fruit very care 
fully, and take great care none is bruiſed or damaged in 14 


down the jar cloſe, and pitch it, and tie a leather over. 
Do kidney beans the ſame; bury them two feet deep 1 
in the earth, and keep them there till you have occaſion 1 


young or too old; the one will run to water, and the 
other the worm will eat; as to the two latter, lay a 


on till full; the reſt as above. Flowers you may keep 
the ſame way. yo : Ek #8 


COME OU Ihe 


Taxkk a pound of race-ginger, and lay it in water one 
night; then ſerape it, and cut it in thin ſlices, and put 


to it ſome ſalt, and let it ſtand in the ſun to dry; take we 
long, pepper, two ounces, and do it as the ginger. Take ' : Wh 
a pound of garlic, and cut it in thin ſlices, and falt it, +300 
and Jet it ſtand three days; then waſh it well, and let 4 nn 


it be ſalted again, and ſtand three days more; then waſh 'W 
it well and drain it, and put it in the ſun to dry. Take 1 
a quarter of a pound of muſtard-ſeeds bruiſed, and half 


a quarter of an ounce of turmerick: put theſe ingredients, | 


when prepared, into a large ſtone or glaſs jar, with a 1H 
gallon of very good white-wine vinegar, and ſtir it very 9 


In this pickle you may put white cabbage, cut in 


days, 


0 
, — > — _ 
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'and cover them down clo 
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days, and then boil freſh ſaſt and water, and juſt put 
in the cabbage to ſcald, and preſs out the water, and put 


it in the ſun to dry in the ſame manner as you do cau- 
liflowers, cucumbers, melons, apples, French beans, 


plumbs, or any ſort of fruit. Take cere they are all well 


dried before you put them into the pickle: you need 


never empty the jar but as the things come in ſeaſon, 
put them in, and ſupply it with vinegar as often as 


there 1s occaſion. 


If you would have your pickle look 3 leave out 


the turmerick, and green them as uſua}, and put them 
into this pickle cold. 


In the above you may do i in a jar by them- 
ſelves; put the walnuts in without any preparation, tied 
cloſe down, and kept ſome time. , 


7 0 preſerve cucumbers equal. with any Tralian fweetmeat, 


Taxes fine young gerkins of two or three different 


| 8 put them into a ſtone jar, cover them well with 
vine- leaves, fill the jar with ſpring water, cover it 


cloſe ; let it ſtand near the fire, ſo as to be quite warm, 


for ten days or a fortnight; then take them out, and 
throw them into ſpring water; they will Jook quite 


yellow, and ſtink, but you muſt not mind that. Have 


ready your preſerving-pan ; ; take them out of that wa- 


ter, and put them into the pan, cover them well with 
vine lea ves, fill it with ſpring water, ſet it over a char- 
coal fire, cover them cloſe, and let them fimmer very 


flow; look at them often, and, when you ſee them 
turned quite of a fine green, take off the leaves, and 


throw them into a large ſieve, then into a coarſe cloth, 


four or five times doubled; when they are cold, put 


them into the jar, and have ready your ſyrup, Wade 


of double- refined . e in which boi] a great deal of 


lemon- peel and whole gi pers Pour it hot over them, 
do it three times z pare 


your lemon- peel very thin, and cut them in long thin 
bits, about two inches long ; the ginger muſt be well 
boiled in water before it is put in the ſyrup. Take 
Jong cucumbers, cut them in half, ſcoop out the inſide; 
do them the ſame way: they eat very ſine in minced pies 
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or puddings; or boil the ſyrup to a candy, and dry 


them on ſieves. _ 


The Feuur way of preſerving ſalmon and all ferts of fiſh, 


'Taxt either ſalmon, cod, or any large fiſh, cut off 
the head, waſh it clean, and cut it in flices as erimp'd 
cod is, dry it very well in a cloth ; then flour it, and 
dip it in yolks 8 and fry it in a great deal of 
dil, till it is of a fine brown, and well done; take it 
out and lay it to drain, till it is very dry and cold. 
Whitings, mackrel, and flat fiſh, are done whole; when 
they are quite dry and cold, lay them in your pan or 
| veſſel, throw in between them a good deal of mace, 
_ cloves, and ſliced nutmeg, a few bay-leaves; have your 

pickle ready, made of the beſt white-wine vinegar, in 

which you mult boil. a great many cloves of garlic and 
ſhalot, black and white pepper, Jamaica and long pep- 
per, juniper-berries and ſalt; when the garlic begins to 


f be tender, the pickle is enough: when it is quite cold, 

: pour it on your fiſh, and a little oil on the top. They 
will keep good a twelvemonth, and are to be eat cold 

with oil and vinegar: they will go good to the Eaſt- 

Indies. All ſorts of fiſh fried well in oil, eat very fine 

i cold with ſhalot, or oil and vinegar. Obſerve, in the 

4 pickling of your fiſh, to have the pickle ready: firſt 

4 put a little pickle in; then a layer of fiſh ; then pic- 


- Ele; then a little fiſh, and ſo lay them down very cloſe, 
7 and to be well covered; put a little ſaffron in the pic- 
4 kle. Frying fiſh in common oil is not ſo expenſive with 
] care; for preſent uſe a little does; and if the cook is 

careful not to burn the oil, or black it, it will fry them 
+ Þ two or three times. . e 


f To preſerve tripe to go to the Eaſt- Indies. 

„ Ger a fine belly of tripe, quite freſh, Take a four 
e gallon caſk, well hooped, lay in your tripe, and have 

P In Y P 

n your pickle ready made thus: take ſeven quarts of 
Il _ Ipring water, and put as much. ſalt into it as will make 
e an egg ſwim, that the little end of the egg may be 
3 about an inch above the water; (you muſt take care to 
8 have the fine clear ſaly, for the common ſalt will ſpoil 
7 | 1; 


Oo 
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it); add a quart of the beſt white-wine vinegar, two 


ſprigs of roſemary, an ounce of all-ſpice, pour it on 


pour tripe ; let the cooper faſten the caſk down dire&- 


ly; when it comes to the Indies, it muſt not be open. 


ed till it is juſt a-going to be dreſſed ; for it won't keep 
after the caſk is opened. The way to dreſs it is, lay it 
in water half an hour; then fry or boil it as we do here. 


The manner of dreſſing various forts of dried fiſh, 
as ſtock-fiſh, cod, ſalmon, whitings, &c. 


c 


The general rule for ſleeping of dried fiſh, the Jhock-fijh 


| | | excepted, £ 
ALL the kinds, except ſtock fiſh, are ſalted, or ei- 


| ther dried in the ſun, as the moſt common way, or in 


prepared kilns, or by the ſmoke of wood-fires in chim- 
ney corners; and in cither cafe, require the being ſof- 
tened and freſhened in proportion to their bulk or big- 
neſs, their nature or dryneſs ; the very dry ſort, as, ba- 
calao, cod-fiſh or whiting, and ſuch like, ſhould be 
ſteeped in luke-warm milk and water; the ſteeping kept 
as near as, poſſible to an equal degree of heat. The 


larger fiſh ſhould be ſteeped twelve, the ſmall, as whi- | 


ting, Oc. about two hours. The cod are therefore laid 
to ſteep in the evening, the whitings, c. in the morn- 
ing before they are to be dreſſed ; after the time of 
ſteeping, they are to be taken out, and hung up by 
the tails until they are dreſſed : the reaſon of hanging 
them up 1s, that they ſoften equally as in the ſteeping, 


without extracting too much of the reliſh, which would 


make them inſipid; when thus prepared, the ſmall fiſh, 
as whiting, tuſk, and ſuch like, are flowered and laid 
on the gridiron; and when a little hardened on the one 
lide, muſt be turned and baſted with oil upon a fea- 
ther: aud when baſted on both ſides, and well hot 
through, taken up, always obſerving, that as ſweet oil 
ſupples, and ſupplies the fiſh with a kind of artificial 
| Juices, ſo the fire draws out thoſe juices and hardens 
them; therefore be careful not to let them broil too 
long; no time can be preferibed, becauſe of the differ- 
-<pce of fires, and various bigneſb of the fiſh. - _ 
| | ER char co 
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good diſtance to broil gradually; the beſt way to know 


V hen they are enough is, they will ſwell a little in the 


baſting, and you muſt not let them fall again. 


Ihe ſauces are the ſame as uſual to ſalt fiſh, and 
varnith with oyſters fried in batter. 


Put for a ſupper, for thoſe that like beet oil, the 


belt ſauce is oil, vinegar, and muſtard beat up to a con 
ſiſtence, and ſerved up in ſaucers. 
If boiled as the great bh uſually are, it mould de n in 

milk and water, but not ſo properly boiled as kept juſt 


ſimmering over an equal fire ; in which way, half an 
hour will do the largeſt fiſh, and five minutes the ſmal- 
leſt. Some people broil both ſorts after ſimmering, and 


| ſome pick them to pieces, and then toſs them wp 7 = es 


pan with fried onions and apples. 


They are either way very good, -and the choice de- 


pends on the weak or ſtrong ſtomach of the eaters. 


Dried Ku muſt be differently managed ; 


Tos though a large fiſh, they do not require more 
ſteeping than a Whiting; and when laid on the grid- 


iron, ſhould be moderately peppered; 


The dried herring. | 
| InsTEAD of milk and water, ſhould be ſteeped the 


like time as the whiting, in ſmall beer; and to which, 


as to all kind of broiled falt-fiſh, ſweet oil will always 


be found the beſt baſting, and no way affect even the 


delicacy of thoſe who do not HIVE oil. 


Stack fiſh" 


An very different from thoſe before-mentioned ; ; 


they being dried in the froſt without ſalt, are in their 


kind very inſipid, and are only eatable by the ingredi- - 
ents that make them ſo, and the art of cookery ; they 
ſhould be firſt beat with a ſledge hammer on an iron 
anvil, or on a very ſolid ſmooth oaken block; and when 
reduced almoſt to atoms, the ſkin and bones taken away, 
and the remainder of the fiſh ſteeped in milk and warm 


water until very ſoft; then ſtrained out, and put into 


Oo x 1 a ſoup> - 
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charcoal fire is much the beſt, and the fiſh kept at a 
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436 THE ART OF COOKERY 


a ſoup-diſn with new milk, powdered cinnamon, mace, 


and 1 the chief part cinnamon, a paſte round 5 F 
the diſh, and put in à temperate oven to 
fmmer for about an hour, and then ſerved up in the 


the edge o 
place of pudding. 


V. B. The Italians eat the ſkin boiled, either hot or 
cold, and moſt uſually with oil and vinegar, preferring 


the ficin to the body of the fiſh. 


The way of curing mackrel. 


Buy them. as freſh as poſſible, ſplit them down the 
backs, open them flat: take out the guts, and waſh the 


bih very clean from the blood, hang them up by the 
tails to drain well; do this in the cool of the evening, 
er in a very cool place; ſtrew falt at the bottom of the 
pan, ſprinkle the fiſh well with clean ſalt, lay them in 
the pan, belly to belly, and back to back; let them ly 


in the ſalt above twelve hours, waſh the Calt clean off 


in the pickle, hang them again up by the tails. half an 


bour to drain; pepper the inſides moderately, and lay 
_ Them to dry on inclining ſtones facing the ſun ; never 
leaving them out when the ſun is off, nor lay them out 
before the ſvn has diſperſed the dews, and the ſtones 
you lay them on be dry and warm. A. week's time of 
ine weather perfectly cures thein; when cured, hang 
them up by the tails, beHy to belly, in a very dry place, 
but not in ſea-coal ſmoak, it will ſpoil their flavour. 


Ts dreſs cured mackrel. 


EirRER fry them in boiling oil, and lay them to 


drain, or broil them before, or on a very clear fire: in 
the laſt caſe, baſte them with oil and a feather ; ſauce 
will be very little wanting, as they wilt be very moiſt 
and mellow, if good in kind: . otherwiſe you may uſe: 
melted butter and crimped parſley. | 


C abves. fect. flewed.: 


| Cur a calf's foot into four pieces, put it into a ſauce- 
pan, with half a pint of ſoft water, and a middling po- 
tatoe; ſcrape the outſide ſkin clean off, lice it thin, 
Mg . onion peeled and ſliced thin, ſome beat- 
cl 
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en pepper and ſalt, cover it cloſe, and let it ſtew very 
ſoftly for about two hours after it boils; be ſure to © 
let it ſimmer as: ſoftly as you can: eat it without any 

ether ſauce; it is an excellent diſſi. | | 


80 To pickle a buttock e, beef. 

* : Tax a large fine buttock of well fed ox beef, and 
with a long narrow knife make holes through, - through 
which you muſt run ſquare pieces of fat bacon, - about 

| as thick as your finger, in about a dozen or fourteen 

90 places, and have ready a great deal of parſley clean 

85 waſhed and picked fine, but not chopped; and in every - 

- hole where the bacon is, ſtuff in as much of the parſley 


by as you can get in, with a long round ftick ; then take 


- half an ounce of mace, cloves and nutmegs, an equal 
y quantity of each, dried before the fire, and pounded 


by fine, and a quarter of an ounce of black pepper beat 
fine, a quarter of an ounce of cardamum-ſeeds beat 


98 fine, and half an ounce of juniper-berries beat fine, a 
0 quarter of a pound of loaf-ſugar beat fine, two large 
jo  ſpoonfuls of fine ſalt, two tea-ſpoonfuls of India pep- 
_ per, mix all together, and rub the beef well with it ; 
of let it ly in this pickle two days, turning and rubbing it * 
_ twice a-day, then throw into the pan two bay-leaves ;_ 
ug fix ſhalots peeled and cut fine, and pour a pint of fine 
32 white-wine vinegar over it, keeping it turned and rub- 
bed as above; let it ly thus another day; then pour 
Ouer it a bottle of red port or Madeira wine; let it ly 
thus in this pickle a week or ten days; and when you 
to  \ dreſs it, ſtew it in the pickle it lies in, with another 
in bottle of red wine; it is an excellent diſh, and eats beit 
- cold, and will keep a month or fix weeks good. 
1 bo $0 . 
ſe \ Ta make a fine bitter. | | 
\ | | e | 
Tax an ounce of the fineſt Jeſuit powder, half a 
Ghrter of an ounce of ſnake-root powder, half a quar- 
terpf an ounce. of ſalt of wormwood, half a quarter of 
oe ſaffpn, half a quarter of cochineal; put it into a quart | 
4 of de beſt brandy, and let ir. ſtand twenty-four hours; 
ny | | 


—— every now and then ſhaking the bottle. 
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An approved method pradtijed by Mrs. Dakely, the queen's 
 tyre-woman, to preſerve hair, an make it grow thick. 
Taxt one quart of white wine, put-in one handful 

of roſemary flowers, half a pound of honey, diſtil them 

together; then add a quarter of a pint of oil of ſweet 
almonds, ſhake it very well together, put a little of it 
into a cup, warm it blood warm, rub it well on your 


head, and comb it dry. 


A powder for the heart- zurn. 


Takt white chalk. fix ounces; eyes and elaws of 
crabs, of each an ounce; oil of nutmeg ſix drops; make 
them into a fine powder. About a dram of this in a 


n of cold water is an infallible cure for the heart - burn. 


4 fine bp ſalve. 


Taxes two ounces of virgin wax, two- ounces of 
| hog's lard, half an ounce of ſpermaceti, one ounce of 
oil of ſweet almonds, two drams of balſam of Peru, two 


drams of alkanet root cut ſmail, fix new raiſins ſhred 


ſmall, a little fine ſugar, ſimmer them all together a 
little while; then ſtrain it off into little Pots. It is the 
el lip ſalve in the world. 85 


7 make C FRY we ball, 


Tarr half a pound of rice, waſh it clean, divide it 
into ſix parts; take fix apples, pare them and ſcoop out 


the core, in which place put a little lemon-peel thred 


very fine; then nave ready ſome thin cloths to tie the 


balls in: put the rice in the cloth, and lay the apple on 


it, tie them up cloſe ; put them into cold water, and 
when the water boils, they will take an bour and a quar- 


ter boiling : be very careful how you turn them into 


the diſh, that you don't break the rice, and they wi 
look as white as ſnow, and make a very pretty diſ. 
The ſauce is, to this quantity, a quarter of a pound-? 
freſh butter, melted thick, a glaſs of white wine, uo 
tile nutmeg and beaten cinnamon, made very ſweet 1 h 
ſugar: boil all up together, and put it into a bald, 
and fend it to table. 
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A C ardlina rice pudding. 


Tax E half a pound of rice, waſh it clean; put it into 
a ſauce-pan, with a quart of milk, keep it ſtirring till 
it is very thick; take great care it don't burn; then 
turn it into a pan, and grate fome nutmeg into it, and 
two tea- ſpoonfuls of beaten einnamon, a little lemon- 
peel ſhred fine, fix apples, pared and chopped ſmall; 
mix all together with the yolks of three eggs, and 
ſweetened to your palate; then tie it up cloſe in a cloth; . 
put it into boiling water, and be fure to keep it boiling. 
all the time; an hour and a quarter will boil it. Melt 
butter and pour over it, and throw ſome tine ſugar al! 
over it; and a little wine in the ſauce will be-a great 
addition to it. : e 


To diſtil treacle water Lady Monmouth” Way. 


FTakx three ounces of harthorn, ſhaved and boiled | 
in burrage water, or ſuccory wood, forrel, or reſpice 

water; or three pints of any of theſe waters boiled to 
a gelly, and put the gelly and hartihorn both into the 
ſtill; and add a pint more of theſe waters when you 
put it into the ſtill; take the roots of ellicampane, gen- 
tian, eypreſs-tuninſil, of each an ounce; of bleſſed thi- 
ſtle, called cardus, and angelica, of each an ounce; of 
ſorrel roots, two ounces; of balm, of ſweet marjoram, 
of burnet, of each half a handful; lily comvally flowers, 

burrage, bugloſs, roſemary and marigold flowers, of 

_ each two ounces; of citron rhinds, cardus feeds and ci- 

_ tron ſeeds, of alkermes berries and cochineal, each of 


” 


I | Prepare all theſe fimples thut: 


GaTHER the flowers as they come in ſeaſon, and put 
them in glaſſes with a large mouth, and put in with them 
as much good fack as will cover them, and tie up the 

ind leather tied upon it cloſe; adding more flowers and 

Ack as occaſion is; and when one glaſs is full, take 
another, till you have your quantity of flowers to diſtil; 
put cochineal into a pint bottle, with half a yrs uf 
lack, 


moms cloſe with bladders wet in the ſack, with a cork + wm 


a bladder under the cork, . 


and another on the top wet in fack, tied up cloſe with. 


brown thread; and then cover it up cloſe with leather, 
and bury it ſtanding upright in a bed of hot horſe-dung 
for nine or ten days; look at it, and if diffolved, take it 

out of the dung, but don't open it till you diſtil; flice | 

all the roſes, beat the ſeeds and the alkermes-berries, . 

and put them into another. glaſs; amongſt all, put no 
more ſack than needs; and when you intend to diſtil, 
take a pound of the beſt Venice treacle, and diſſolve it 
in fix pints of the beſt white wine, and three of red roſe- - 
water, and put all the ingredients into a baſon, and 
ſtir them all together, and diſtil them in a glaſs till, . 
balnea Marie; open not the ingredients till the ſame.- 
day you diſtil. 5 „5 | 


| 


——— WO. 


— 


Amulet, to make an amulet ef beans, 232. 


Angelica, how to candy it, 412. 


Aſparagus, how to dreſs, 19. How to make a ragoo of aſparagus, +. 


LMOND, to make an almond ſoup, 173. An almond fraze, = 
183. To make pretty almond puddings, 190. Another way —_— 


to make an almond pudding, 239. To boil an almond pudding, 
ib. To wake the Ipſwich almond pudding, 248. Almond 
hogs puddings, three ways, 283, 284. Almond cheeſe-cakes, 
319. Almond cuſtards, ib. Almond cream, 322. Almond 
rice, 2859, How to make almond knots, 390. To make almond 
milk for a waſh, ib. How to make fine almond 8 495+ 
To make almond butter, 414. 


Anchovy, to make anchovy ſauce, 137. N 352. 
Andoui 2 or calt's chitterlings, to dreſs, 65. 


Apple fritters, how to make, 180. To make ppb frazes, 1g. 
A pupton of apples, 184. To bake apples whole, 185, O 
wake black caps of apples, ib. An, apple pudding, 242, 253. 
Apple dumplings, two Ways, 254. A florentine of apples, 258. 
An apple- pie, 25. 

Apricot pudding, how to make, 241, 247. To pickle apricots, 
303. To preſerve IÞricots, 349, 399. To make thin iert 
chips, 450. Ho to preſerve apricots green, 406. _ 

April fruits yet lifting, 3769. 

Arms of iron or it-c}, how to keep from ruſting, 420. | 
Artichokes, how to drets, 19. To make a fricatey of aticholie+ 
bottoms, 219. Jo try artichokes, ib. To make an artichoke 
pie, 255. To keep artichoke bottoms dry, 217, To fry arti 
choke bottoms, is. To ragoo artichoke bottoms, ib. 'To 

fricaſey artichoke bottoms, 1b. To pickle young artichokes, 
308. To pickle artichoke hottoms, ib. To keep artichokes all 
the year, 354. To dreſs artichoke ſuckers the Spaniſh way, 394» 
To dry artichoke {talks, 395. Artichokes preſer ved the ain | 
way, ih. | 
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126. To dreſs aſparagus and eggs, 220. Aſparagus ſorced in 
French rolls, 223. To pickle a{paragus, 300. Aſparagus dreſſed. 8 
the Spaniſb way, 393. 

Auguſi, the product of the kitehen and fruit | mM this month, * 1 
376. | 3 


Bacon, how to malls: 295. How to chuſe Eagliſh bacon, 765. 1 
Sce Bzans. = = 
Bake, to bake a pig, 5. A leg of beef, 22. An ox's head, ih. 


A call's head, 30. A ey s head, * Lamb aud rice, 36. 
Baked 


N o © 


Biked mutton chops, ib. Ox's palates bak'd, 135. To hake 

turbuts, 198. An almond pudding, 239. Fiſh, 298. An 
oatmeal pudding, 280, A rice pudding, id. Baked cuitards, 
how to make, 320. 

Balm, how to diſtil, 361. 

Bamboo, an imitation of, how to pickle, . 

Barbel, a fiſh, how to chuſe, 372. 

Barberries, how to pickle, 306. To preſerve barherries, 407. 

Barley ſoup, how to make, 174. To make harley gruel, 177, A 
pearl barley pudding, 241. A French barley puddings 242. 
Barley water, 273. Burley cream, 322, 414. 

arm, to make bread without, 342. 

Batter, how to make a better pudding, 244. To make a batter 
pudding without eggs, ib. 

Beans and Bacon, how to dreſs, 19. To make a fricaſey of kidney 
beans, 125. To dreſs Windſer beans, ib. To make a ragoo of 

French beans, 225. A ragoo of beans with a force, ib. Beans 
ragoo'd with a cabbage, 15 Beans ragoo'd with parſnips, 226, 


Beans ragoo'd with potatoes, ib. Huw to dreſs beans in ragoo, 
232. How to make an amulet of beans, ib. To make a bean 


tanſey, 233. Eeans diefi:d the German way, 394. 
2 root, how to pickle, 302 
Bedſtead, to clear of bugs, 380. 
Bec, how to roaſl, 2, 13. Why not to be falted before it is laid 
do the fire, 2, How to be kept before it is dreſſed, ib. Its pro- 
per garniſh, ib. How to draw beef gravy, 20. To bake a leg 
of beef, 22. How to ragoo a piece of beef, 36. To force a 


ſurloin 'of beef, 37. To force the inſide of a rump of .beef..the- | 


French faſhion, 38. Beef Eſcarlot, 39. Beef a la daube, ib. 
Beef a la mode in pieces, 40. Beef a la mode the French way, 


ib, Beef olives, 41. Beef collops, ib. To ſtew beef ſteaks, 


24. To fry beef fteaks, ib. A ſecond way to fry beef ſtcaks, 


ib. Another way to do beef ſteaks, 43. A pretty ſide-diſh of 


beef, ib. To drefs a fillet of beef, ib. Beef ſtcaks rolled, 44- 
To ſtew a rump of beef, ib. Another way to ſtew a rump of 
_ beef, ib. Portugal beef, 45. To ſtew a rump of beef, or the 


briſeuit, the French way, ib. To ſtew beef gobbets, 46. Beef 
royal, ib. To make collops of cold beef, 132. To make beef 
broth, 145. A beef ſteak ps, 156. Beef broth for very weak 
people, 267. Beef drink for weak people, ib. A beef pudding, 
2799. To pot cold beef, 287. Beef like veniſon, 289. To 


collar beef, 290. Another way to ſeaſon a collar of beef, ib. 


To make Dutch beef, 291. Beer hams, 293. Names of the 
different parts of a bullock, 363, How to chuſe good beef, 
366. How to pickle or preſerve beef, 389 To (tew a buttock 
of beef, 391. The Jeys way to pickle beef, which will go good 


to the Welt Ladies, and keep a year good in the pickle, and with 


care will go to the Faſt Indies, 420. Pickled beef for preſent 


uſe, 423. Beef ſteaks after the French way, ib. To pickle a 
buttock of beef, 437- 

Beer, directions for - brewing it, 336, 337. The beſt thing for 
rope beer, 339. To cure four . tb, 


Birch + 
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Birch wine, how to make, 334. 


Birds potted, to ſave them when they begin to be bad, 296. 


Biſcuits, to make drop biſcuits, 314. To make common biſcnits, 
ib. To make French bitcuits, 315, 400. How to make biſcuit 
bread, 411. To make orange biſcuits, 41s. | 


Bitter, how to make fine, 437. 
Blackbirds, to chuſe, 370. 


Black caps, how to make, 185. 
Blackberry wine, to make, 401. 


Blanched cream, to make, 322. 


Boil, general directions for boiling, 9. To boil a how ib. To 
Foil a tongue, 10. Fowls and houſe- lamb, ib. Pickled pork, 
41. rump of beef the French faſhion, 30. A haunch or 
neck of veniſon, 73. A leg of mutton like veniſon, ib. Chick- 

ens boiled with bacon and celery, 86. A duck or rabbit with 
onions, 89. Ducks the French way, 91. Pigeons, 96. Ditto, 
boiled with rice, 99. Partridges, 103. Rabbits, 113. Rice, 
115. A cod's head, 194. Turbot, 197. Sturgeon, 208. Soals, 
211. Spinage, 223. A ſcrap of veal, 267. A chicken, ib. 
Pigeons, 268. Partridge or any other wild fowl, ib, A plaice 
or flounder, 269. 

Bologna 8 og to make, 286, 

Bombarded veal, 


Braun, how to . ſham brawy, 202. How to chuſe braun, 


367. 


Bread pudding, how to make, 244. To make a fine bread pudding, 


245. An ordinary bread pudding, ib. A baked bread pudding, 
246. A bread and butter pudding, 250. Bread ſoup for the 
fick, 292. White bread after the London way, 339. To make 
French bread, 340. Bread without barm, by the help of a2 
leaven, 342. F Fi 4c fol, LO 


Brewing, rules for, 336. 


Brickback cheeſe, how to make, AY 

Brocala, how to dreſs, 17. How to dreſs brocala and Eke, 220. 
Brocala in ſallad, 16, 

Eroil, to broil a pigeon, 7. To broil ſteaks, 8. General directions 
for broiling, 9. To broil chiekens, 84. Cod-ſounds broiled 
with gravy, 128. Shrimps, cod, ſalmon, whiting, or had- 
docks, 197. Mackrel, ib. Weavers, ib. Salmon, 199. 
Mackrel whole, 199. Herrings, 2c0. Haddocks, when they 
are in high ſeaſon, 202. Cod ſounds, ib, Ecls, 206, | Potatoes, 

"23k, 


| Broth, ſtrong, how to mike for ſoups or gravy, 138. To make 


ſtrong broth to keep for nſe, 140. Mutton broth, 144. Beef 
| broth, 145. Scotch barley broth, ib. Kules vo be obſerved in 
making broths, 148. Beef or mutton broth for weak people, 
2679. To make pork broth, i5. Chicken broth, 270. | 

Bugs, how to keep clear from, 379. To clear a bedſtead of bugs, 
80. 


3 
Hullice white, how to keep for tarts or pics, 357. 
Bullock, the ſeveral parts of one, 363. | 


Buns, how to make, 317. 5 Rutter. 
| ulter, 


t 5 2 . 


Butter, how to melt, 5. How to burn it for thickening of ſauce, 
20, How to make buttered wheat, 1797. To make buttered 
| Joaves, 220. A buttered cake, 311. Fairy butter, 319. Orange 
butter, 320. A buttered tort, 329. To roaſt a pound of butter, 
359. How to chuſe butter, 367. Potted . how to preſerve, 
389. To make almond butter, 414. | 
C 


Cabbages, how to ins. 16. A forced cabbage, 128. Stewed red 
| Cabbage, 129. A farce meagre eabbage, 234. How to pickle 
red Cabbage, 306. To dreſs red cabbage the Dutch way, good 


for a cold in the breaſt, 304. To dry cabbage ſtalks, 395. To 
Pickle the fine purple cabbage, 425. To make ſour crout, 430. 


Cate, how to make potatoe cakes, 221. How to make a rich cake, 
zog. To ice a great cake, 310, To make a pound cake, ib. 
A cheap ſeed cake, 311. A butter cake, ib. Gingerbread cakes, 
tb. A fine ſeed or ſaffron cake, 312. A rich ſeed cake, called 
the Nun's cake, ib. Pepper cakes, ib. Portugal cakes, 313. 
To make a pretty cake, ib. Little fine cakes, 314. Another 
ſort of little cakes, ib. Shrewſbury cakes, 315. Madling cakes, 

_ #6. Little plumb-cakes, 316. Cheeſe-cakes. Sce Cheeſe: cakes, 
A cake the Spaniſh way, 397. How to make orange cakes, 403. 


To make white cakes like China diſhes, 404. Fine almond 
cakes, 405. Uxbridge cakes, ib, Carraway cakes, 413. Sugar 


...._ Cakes, 41s. W . | 

; Calf” s bead, how to haſh, 28. To haſh a calf's head white, 29. 
1 bake a calf's head, 30, 'To ſtew a calf's head, 58. A calt's 
head ſurpriſe, 63. Calf's chitterlings of Andouilles, 65. To 


_ drefs calf's chitterlings curiouſly, 66. A calf's liver in a caul, ; 
102. To roaſt a calf's liver, 105. To make a calf's foot 
pudding, 149. A calf's foot pie, 155. A calf's head pie, 162. 


Calf's feet jelly, 326. The ſeveral parts of a calf, 363. A calf s 
head dreſſed after the Dutch way, 424. To make a fricaſey of 

calf's feet and chalgron after the Italian way, 425. Calf's feet 
ewed, 436. 

Candy, how to candy any ſort of flowers, 349. To candy angelica, 


44712. To candy caflia, 413. 


Capons, how to chuſe, 369. A capon done after the French . 
9 

Caplains of ſhips, directions for, 274. | 
Carolina ſnow: balls, how to make, 438. To make Carolina rice · 


pudding, 439. 
Car p, how to dreſs a brace of, 137. To Gow a brace of carp, I 91. 


To fry carp, 192. How to bake a carp, ib. To make a a Carp | 


pie, 258. Iow to chuſe carp, 372. 

Carraway cakes, how to make, 413. 

Carrots, how to dreſs, 19. To make a carrot pudding. two ways, 
240, 241. Carrots and French beans dreſſed the Dutch way, 

1 | | 

Caſſia, how to candy, . | 

Catchup, how to make catchup to keep twenty years, 274. To 
make catchup two ways, 353, 354. Engliſh catchup, 38s. 

Callle, horned, how to Prevent the infeion _—_— them, 38 6. 


I  Caudle, 


F . 
* how to make white caudle, 20. To make brown caudle, 
7 
| Cauliſtowers, how to dreſs, 18, To ragoo cauliflowers, 127. How 
to fry caulifſowers, 236. To pickle cauliflowers, 302. To dreſs 
cauliflowers the Spanilh way, 10. | | 
Caveach, how to make, 296. 
Chardoons, how fried and buttered, 218, Chardoons 3 a la 8 
ib. | 
Chars, how to pot, 268. 
| Cheeſe, how to chuſe, 367. To pot cCheſhire cheeſe, 289. o make 
ſlip coat cheeſe, 427. To make brick-back cheeſe, 428 
Cheeſecakes, to make fine cheeſecakes, 31. Lemon cheeſecakes, 
two ſorts, 318. Almond men. 319. Cheeſecakes without 
currants, 410. 
Chee ſecurd puddings, how to make, 24). T o make a cheefecurd 
florendine, 2553. 
Cherry, how to make a cherry pudding, 253. To make a cherry 
pie, 258. Cherry wine, 334. Jar cherries, 343. To dry 
_ cherries, 344. To preſerve cherries with the leaves and ſtalks 
green, ib. To make black cherry-water, 360. To candy cher- 
ries, 384. How to dry cherries, 404. To make marmalade of 
cherries, 405. To prelerve cherries, 407, 412. 
_ Cheſhire pork-pie, how to make, 160, How to make it for ſea, 
282. To pot Cheſhire cheeſe, 289. 
Cheſnuts, how to roaſt a fowl with cheſnuts, 81. To ade chitin 
ſoup, 144. Todo it the French way, 10. To make a cheſnut 
pudding, 246. 
Chickens, how to fricaſey, 45.  Chidkens' furpriſe, 82. Chickens 
roaſted with force meat and cucumbers, 83. Chickens à la 
braiſe, ib. To broil chickens, 84. Pulled chickens, 85. A 
pretty way of ſtewing chickens, ib. Chickens chiringrate, 86. 
| Chickens boiled with bacon and celery, ib. Chickens with 
tongues, a good diſh for a great deal of company, 87. Scotch 
chickens, ib. To marinate chickens, ib. To ſtew chickens, 88. 
To make a curry of chickens the Indian way, 115. To make a 
faarggehicken pie, 158. To bcil a chicken, 267. To mince a chicken 
I for the ſick, or weak people, 269. Chicken broth, 270. To 
pull a chicken for the ſick, ib. To make chicken water, ib, 
Chickens drefſed the French way, 424. Chickens and turkeys 
dreſſed after the Dutch way, 425. 
Child, how to make liquor for one that has the throſh, 274. 
Chocolate, the quantity to make, 409, To make ſham chocolate, 
96, | 
3 a ſea diſh, how to make, 372. 
Chub, a fiſh, how to chuſe, 422. | | 
Citron, ſyrup of, how to make, 348. How to make citron. 364. 
Clary fritters, bow to make, 182. How to make clary wine, 335. | 1 
(do ve gilliflowers, how to make ſyrup of, 348. 4 
Cock, how to chuſe, 369. ; 5 
Cocks-combs, how to force, 122, To preſerve cocks. conibs, 123. 
Cockles, how to pickle, 307. 
Cod and Cidlings, how to chuſe, 3y 3. Cod-ſounds hroiled with 
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grow Py Hoe to roalt a cod's head, 194. To boil a cod's 
d, ib. How to ſtew cod, ib. To fricaſcy a cod, 195. To 
| — a cod's head, ib, To broil cod, 196. To broil cod ſounds, 


To crimp cod the Dutch way, 209. 
Codlings, bow to pickle, 304. | 
Collar, to collar a breaſt of veal, 33- To collar a breaſt of mutton, 


: veal ecllared, 211. To make potatoes like a collar of veal or 
mutton, 221 To collar a Þreaſt of veal, or a pig, 290. To 
collar beef, ib. Another way to ſeaſon a collar of beef, ib. To 
collar a ſalmon, 1291. 


Fe collops. 
Comfrey roots, how to boil, 274. 
Conſerve of ved roſes, or any other flowers, how to mh. 347 
Conſerve of hips, ib. Conſerve of roſes boiled, 418. 
| Gals pudding, how to make, 241. To make . wine, 


| Crake, how to butter, 212. To dreſs a. crab, 213. 
_ Crawfiſh. how to chuſe, 374. 
Cracknells, how to make, 408. 
Crawfiſh, how to make a cullis of erawfiſh, 120. To wake crank 
ſoup, 144, 111. To ſtew crawfiſh, 214, 
Cream, how to make cream toaſts, 183. A cream pudding, 252. 
To make ſteeple cream, 320. Lemon cream, two ways, ib. 


y21. Gelly of cream, jb. Orange cream, ih. Gooſeberry 


cream, 322. Barley cream, 414. Blanched cream, 322. 
Almond cream, ib. A fine cream, 323. Ratafia cream, ib, 
Whipt cream, ib. Ice cream, 383. Sack cream like butter, 414- 
Clouted cream, 415. Quince cream, 416. Citron cream, ib. 


Cream of apples, quince, gooſeberries, prunes, or POPs ib. 


Sagar loaf cream, 415. 
1 Cropadeau, how to make; a Scotch diſh, 7 425. 
4 Crout (four) how to make, 430, 


4. 
Wa good cruſt for great pies, 166. A ſtanding 


Eruſt, how to make! 

+ cruſt for great 167. A cold cruſt, ib. A dripping cruſt, 
= ib. A cruſt fe ſtars, ib. A paſte for NN cruſt, ib. 
= Cucumbers, how to ſtew cucumbers, 124, 224, 2 To ragoo 


cucumbers, 124- To force cucumbers, 129. To pickle large 


- cucumbers in flices, 300. How to preſerve cucumbers equal with 
any India ſweetmeat, 432. 

Cullis, for all ſorts of ragoo, 118. A cullis for all forts of butcher's 
meat, 119. Calls the Italian way, 120, Cullis of crawfiſh, id. 

A white cullis, | 

Curũ fritters, how to make, 180, 


326. Curraot wine, 334. To preſerve currants, 411, 
Currey, how to make the Indian way, 115. 
| een puddiog, to buil, 243. Cuſtards good with * 
1 | 1 


202. To fricaſey cod-ſounds, 203. To dreſs water cod, 265. 


34. To make a collar of fiſh in ragoo to look like a breaſt of | 


 Collops, how to dreſs beef collops, 41. To dreſs collops and 
eggs, 130. To wake collops of n 214. See Scolch 


Curranis red, how to pickle, 216. How to "ITY: cutrant gelly, 


— a 


af. 
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pie, 258. To make almond cuſtards, 319. Baked cuſtards, _ 
320. Plein cuſtards, ib. 3a 8 5 | 
Cutlets à la Maintenon, a very good diſh, 52. | 

 Cyder, how to make, 420. _ to fine cyder, 421 


Dam ſons, to make a damſon pudding, 252. To preſerve damſons 

whole, 349. To keep damſons tor pics or tarts, 356. To dry 

damſons, 406. | 5 
December, product of the kitchen and fruit garden this month, 


377. 3 
Dewonſhire ſquab-pie, how to make, 1 59. 25 5 
D:ſguijed leg of veal and bacon, how to make, 59, Mutton chops 
| in diſguite, 82. | | | I 
N Diſhes, dee Made di ſhes. | e 
Dog, two cures for the bite of a mad dog, 378. 
Doiterels, how to chuſe, 370. | 
Dave,, how to chuſe, 371. See Pigeons, : 
Drink, how to make the pectoral drink, 372. To make a good 
drink, 273. Sage drink, ib. To make it for a child, 274. 
_ Dripping, how to pot, to fry filh, meat, or fritters, 275. The 
beſt way to keep dripping, ib. | 1 © 
Ducks, ſauce for, 6, Directions for ducks, . Sauce for boiled 
daucks, 10. How to roaſt tame and wild ducks, 18. A German 
vay of dreſſing ducks, 78. Ducks a la mode, 88. The beſt 
way to drefs a wild duck, ib. To boil a duck or rabbit with onions, 
89. To drefs a duck with green peaſe, ib. To dreſs a duck with 
cucumbers, 90. A duck a la. braiſe, ib. To boil ducks the French 
way, 91. To ſtew ducks, 109. To meke a duck pie, 158. To 
chufe wild ducks, 369. | | : 
Dumplings, how to make yeaſt dumplings, 253. To make Norfolk 
dumplings, ib. To make hard dumplings two ways, 254. 
Apple dumplings, two ways, ib. Dumplings when you have 
white bread, 283. | | | 


E | | 
EL Eel ſoup, how to make, 170. How to ſtew eels, 201. To ſtew 
:1 IF ® tels with broth, ib. To pitchcock eels, 2c6. Fry eels, ib. Broil 


eels, il. Farce eels with white ſauce, ib. To dreſs eels with 

brown ſauce, 207. To make an cel pie, 259. To collar eels, 262. 
To pot eels, 264. Hywo chuſe gels, 252. | 

a lauce, bew to make proper for rosſting chickens, yy, To 

eaton an egg pie, 156, Jo make an eg ſoup, 174, 292, To 
dreſs ſorrel with eggs, 219. To dreſs brockley and eggs, 220. 
To dreis afparagus and egzs, ib. Stewed ſpinage and eggs, 222. 
To wake a pretty diſh of eggs, 227. Eggs a la tripe, 228. 

A fricaſey of eggs, ib. A ragoo of eggs, ib. Huw to broil 
eggs, 229. To dreſs eggs with bread, ib. To farce eggs, ib. 
To drefs eggs with lettuce, 236. To fry eggs as round as balls, 
ib, To make an egg as big as twenty, ib. To make a grand 
diſh of eggs, 231, A preity dilh of whites of eggs, a32. To 
make a ſweet egg pie, 2556. How to chuſe eggs, 367. To make 
marmalade of eggs the Jews way, 398. 
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Elder wine, how to r 332. To make elder-flower wine very 


like Frontiniac, 333. 


Endive, how 0. ee, 216, To dreſs endive the Spaniſh way, 
394. f 
F. 


Fairy butter, how to wake, 319. 


Farce, to farce eels with white ſauce, 206. To farce eggs, 229. 


A farce meagre cabbage, 234. To farce cucumbers, 136. 
Faſt, a number of good diſhes for a faſt dinner, 168. If 
February, fruits laſting then, 374. | 
Vennel. how to pickle, zos. 

Fieldfare, how to chuſe, 370. _— 
r how to be prepared for roaſting or boiling, 1. 


Fj, how to dreſs, 235, 178. To make fiſh ſauce with lobſters, 
ib. Strong filh gravy, 122. To dreſs little fiſh, 161. Flat 


fiſh, 205. Salt fiſh, ib. Collar of fiſh in ragoo, like a breaſt 


of veal collared, 211. To make a ſalt- fiſn pie, 258. To make 


a carp pie, ib. To make a ſoal pie, 159. Eel pie, ib. To make 
a flounder pic, 260. Salmoa pie, ib. Lobſter pie, ib. Muſſel pie, 


261. To collar ſalmon, ib. To collar eels, 262. To pickle or 


bake herrings, ib. To pickle or bake mackerel to keep all the 
wear, 263. To ſouſe mackerel, ib. To pot a lobſſer, ib. To 


pot ecls, 264. To pot lampreys, ib. To pot charrs, 265. To pot 


a Pike, ib. To pot falmon two ways, ib. To boil a plaice or 
flounder, 269. To make fiſh ſauce to keep the whole year, 275. 
How to bake fiſh, 298. The proper ſeaſon for fiſh, 371, 372. 
How to chuſe fich, ib. To make fiſh paſties the Italian way, 393. 
Te manner of dreſſing various ſorts of dried fiſh, 434. 
Floating iſland, how to make, 331. 1 . 
F e Rang how to make a cheeſecurd florendine, 225. To make 
a floreudine of oranges or apples, ib. 


Flour haſty pudding, how to make, 177. To make a flour pudding, 


243 
1 how to make a flounder pie 260. How to boil ftounders, 
246. To chuſe flounders, 374. 


H#/owers, how to make conſerve of any ſort of flowers, 347- Candy | 


any ſort of flowers, 349. 
' Fluiimery, how to make hartſhorn flummery, 327. To make oat- 
meal flum mery, 328, French flummery, 329. 
Fool, how ah make an orange fool, 176. To make a Weſtmioſter 
fool, ib. A gooſcberry fool, ib. 
Force, how to make forcemeat balls, 23- To force a leg of lamb, 


34. To force à large fowl, 35. To force the inſide of a (arloth- 


of beef, 37. The inſide of a rump of beef, 38. Tongue and 
ider forced, 47. To force a tongue, ib. To force a fowl, 80. 


To force cocks-combs, 122 Forced cabbage, 128. Forced 
voys, 129. Forced cucumbers, ib. To force aſparagus in 


French rolls, 223. 
£,wls of different kinds, how to roaſt, 6, 15. Sauce for fowls, 


6, 20, 139. Tow to boil fowls, 10. How to roaſt a fowl, 


phony faſhion, 13. How to force a large fowl, 35. To ſtew 


* lowh, ib. To ſtew a fowl in celery ſauce, 76, The German 


way 
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way of dreſſing fowls, 78. To dreſs a fowl to perfection, iÞ+ 
To ſtew white fowl brown the nice way, ib. Fowl à la braiſe, 
30. o force a fowl, ib. To roaſt a fowl with cheſnuts, 81. 
How to marioate fowls, 84. To dreſs a cold fowl, 130. To 
make a fowl] pie, 281. To pot fowls, 287. 
Fraze, how to make apple frazes, 182. How to make an almond 
fraze, 183. 
French beans, how to dreſs, 19, To ragoo French beans, 217, 225% 
To make a French barley pudding, 24z. A harrico of French 
| beans, 281. How to pickle French beans, 301. How to make 
French biſcuits, 315. French bread, 340. French flummery,. 
329. How to keep Freneh beans all the year, 353. To dreſs 
_ earrots and French r the Dutch way, 304. Chickens dreſſed 
the French way, 424. 
Fricaſey, how to make a brown fricaſey, 24. A whit fricaſe 7 
To fricaſey chickens, rabbits, veal, lamb, Cc. ib, N 
ſweethreads, or tripe, 26. Another way to fricaſey tripe, ib. 
A fricaſey of pigeons, 27. A fricaſey of lambſtones and ſweet- 
breads, 28. A fricaſey of neats tongues, 47. To fricaſey ox- 
palates, 48. To fricaſey cod, 195, To frieaſey cod-ſounds, 203. 
To fricaicy ſkirrets, 217. A fricaſey of artichoke bottoms, 219+e- 
A white fricaſey of muſhrooms, ib. 


1 Friters, how to make haity fritters, 179. Fine fritters two ways; 


ib. Apple fritters, 180. Curd fritter ib. Pritters royal, ib. 
Skirret fritters, ib. White fritters, i Water fritters, 181. 
Syringed fritters, ib. To make vine- leave fritters, 182, Clary 
fritters, ib. Spaniſh fritters, 422. 
Fruits, the ſeveral ſeaſons for, 374. 
Fry, how. to fry tripe, 27%. Beef ſteaks two ways, 42. A loin 
of lamb, 57. Sauſages, 130. Cold veal, 131. To make fry'd- 
toaſts, 191. To fry carp, 192. Tench, ib.  Herrings, 200. 
To fry eels, 206. Chardoons fry'd and buttered, 218. To fry 
artichokes, 219. Potatoes, 22F. Eggs as round as balls, 230. 
Fry'd celery, 236. Cauliflowers ry d, ib. Fry d ſmelts, 358. 
Furmity, how to make, 176. 


Garden, directions concerning garden things, 19. The KS RE 
of the kitchen and fruit garden in different ſeaſons of the year, 
375, 376. 

Gelly, how to make iſinglaſs gelly, 252. Gelly of cream, 32. 
Hartſhorn gelly, 325. A ribband gelly, ib. Calves-feet gelly,.. 
326. Currant gelly, 15. A turkey, Sc. in ran, 383. 

Gerkins, how to pickle, 299. 

Gram, how to make a raſpberry giam, 327% 

Gidlets, how to ſtew, 94, Another way to ſlew A, 95. "Wow | 
to make a giblet pie, 158, 

Giugerbread cakes, how to make, 31 1. How to make nn 
313.1 | 


Gold lace, how to clean, 419. | 
Golden pippius, how to pickle, 306. 
Good-wets,, how | to chyſe, 370. 
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Guoſe, how to roaſt, 6, 7. A mock gooſe, how prepared, 5. 
Sauce for a gooſe, 6. $S.uce for a boiled gooſe, ro. How to 
dreſs a gooſe with onions, or cabhage, gr. To dre's a green 
gooſe, 92, To dry 2 gooſe, ib. To dreſs a gooſe in ragoo, 93. 
A gooſe a la mode, ib. To make a goofe pie, 161. To make a 
pudding with the blood of a gooſe, 285. How to chuſe a tame, | 
wild, ot bran gooſe, 369. 

t Gooſeberry, how to make a gooſeberry fool, 176. A gooſeberry 

pie, 358. How to make it red, ib. Cuſtards good with it #, 

Gooteberry cream, 322. Gooſeberry wine, 333. How to pre- 

ſerve gooſeberries whole without ſtoning, 350. How to keep 

green gooſeberries till Chriſtmas, 356. To keep red gooſeberries, 
ib. How to make gooſeberry wafers, 400. | 

_ Grailing, a fi, to chuſe, 372. 

Grapes, how to pickle, 3os. 

Grateful, how to make a grateful an 244. 

Gravy, how to make good and cheap gravy. Pref. iv. How to- 

draw mutton, or beef, or veal' gravy, 20. To make gravy for 
a turkey, or any ſort of fowl, ib. Another direction to make 

_ gravy, 21. To. make gravy for ſoups, Cc. ib. To make gravy 
for a white ſauce, 138, Gravy for turkey, fowl, or ragoo, 139. 
Gravy for a fowl. when you have no meat nor gravy ready made, 
ib. Mutton. or yeal gravy, ib. Strong fiſh gravy, ib. A good: 
gravy ſoup, 14x Good brown gravy, 31 To | 

Greens, directions for drefling, 16. 

Creen gages, how to candy, 384. 

Grill, how to grill ſhrimps, 222. 

Gruel, how to make water-gruel, 271. 

Gull, how to chuſe, 370. | 


H TRY | 
Haddocks, how to broil haddocks when they are in high ſeaſbn, 202. 
How to dreſs Scotch haddocks, 205. Haddocks after the Spaniſh: 
way, 301. Minced haddocks after the Dutch way, 392. To 
dreſs haddocks the Jews way, ib. 
Haggaſs, Scotch, to make, 430, To make it ſweet with fruit, ib. 
Ham, the abſurdity of making the eſſence of ham a ſauce to one 
diſh, Pref. iti, How. to boil: a ham, 9. To dreſs a ham à la 
braiſe, 66. To roaſt a ham or gammon, 67. To make eſſence 
of ham, 116, 118 To make a ham pie, 157. Veal hams, 
293. Beef hams, ib. Mutton hams, 294. Pork hams, ib. To 
chuſe Weſtphalia hams, 367. Farther directions as to pickling: 
bams, 389 | 
Hamburgh ſauſages, how to make, ns A turkey us after the 
Hamburgb way, ib. 
Hard dumplings, how to make two ways, 221. 
Hair, to preſerve and make it grow thick, 438. 
Hare, to roaſt a hare, 7, 14, 110, Different ſorts of * for 
a hare, 8. To keep hares ſweet, or make them freſh when they 
ſtink, 12. To dreſs a jugged hare, 110. To ſcare a hare, ib. 
To ſtew a hare, 111. A hare civet, ib. To chute a hare, 371. 
Harrico of Prench beans, how to make, 231, 
Hartſhern 
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Hariſborn gelly, to make, 35. Te make a hartſhorn flummery, 
two ways, 327. 


Haſh, how to haſh a calf's head, 28. A calf's head white, 29. 


A mutton haſh, 52, To haſh cold mutton, 131. Mutton like 


veniſon, 132. 


Haſty pudding, how to make a flour haſty pudding, 177. An oat- 


meal haſty pudding, 178. A fine haſty 1 179. Haſty 
_ fritters, ib, 


Heartburn, a powder for, 438. 


Heath poulis, to chuſe, 370. To choſe heath-cock and hows ib, 


Hedgehog, how to make, three ways, 189. 


Hen, how to chuſe, 369. 


Herrings, how to broil, 200. To fry herrings, ib, To dreſs ber- 
rings and cabbage, 11 A herring pic, 260. To pickle or bake 
herrings, 262. To chuſe herrings, 373. Pickled and red * ; 


rings, 374 Dried herrings how to dreſs, 435. 

Hodge-podge, how to make, 148. 

Hogs feet and ears, how to ragoo, 27. Hogs ears fern 122. 
Almond hogs puddings, three ways, 283, 284. Hogs puddings 
with currants, 284. The ſeveral parts of a hog, 364. Parts of 
a bacon hog, ib. | 

Honey-comb, how to make a lemoned kvney-comb, 404. 

Hyſterical water, to make, 360. I 


January, fruits then N 374. | 


Te, how to ice a great cake, 310. To make ice cream, 383. 


Jelly. See Gelly, 


Lidia pickle, how to make, 385. 
Ipſwich, how to make an Ipſwich almond _ 248. 


Iron molds, how to take out of linen. 38s. How to Kel; iron 


from ruſting, 420. 
Tjinglaſs gelly, how to make, 271. 
Hand, how to make the floating iſland, 331. 
Ttalian, how to make an Italian pudding, 242. 
Jug, to dreſs a jugged hare, 110, 


July, the product of the kitchen and fruit garden this month, 376. 
Jumballt, how to make, 125. | 
June, the product of. the kitchen -_ fruit ideen this mouth, 373. 


Kickſhaws, how to make, 187, 
Kidney beans. See Beans. 
| Knots, a filth, how to chuſe, 1 


| 1 gold or ſilver, how to clean, SY 
Lamb, how to roaſt, 2. To boil houſe wank 10. To roaft houſe: 
lamb, 14. How to fricaſey lamb, 26. To fricaſey lambs-ſtones- 
and (weetbreads, 28. To dreſs a lamb's head, 30. To force a 
leg of lamb, 3a. To boil a leg of lamb, ib. How to bake lamb- 
and rice, 36. A forced leg of lamb, ib. To fry a loin of lamb, 


57. Another way of frying a neck or loin of lamb, ih. A ra- 


goo of lamb, 58. To ſtew a lamb's head, ib. To make a- very. 


fac ſweet lamb pic, 134. The ſeveral parts of houſe lamb, 
| 354. 


Milk, how to make rice 15 178. Artificial wan milk, 273. 


YNDE . 


364. Proper ſexfons for houſe and grats lamb, 3. How ts 
chuſe lamb, 365. 


_ Lampreys, how to dreſs, 20g. To fry lampreys, ib. To pot lam. 


preys, 264. 


Larks, ſauce for, 6. Directions for roaſting larks, 15. How to 


(refs larks, og. To dreſs larks . faſhion, 110. To chuſe 
Lrks, 371. 


Lemon fauce for boiled fowl, how to make. 78. To make lemon 


tarts, 164. To pickle lemons, 303. To make lemon cheek- 
cakes, two ways, 318. To make lemon cream, two ways, 310, 
321, How to keep lemons, two ways, 356, 359. To make a 
lemoned honey-comb, 404. A lemon tower or puddiag, 409. 
To make the clear lemon eream, ib. 


Lettuce falks, to dry them, 395. 


 Zevere!, how to chuſe, 371. 


Li mes, how to pickle, 30). 
Ling, how to chuſe, 373. 


Tinen, how to take iron molds out of, 365. 
Lip ſalve, a fine one, 438. 


Li vers, how to dteſs livers with Wa ſauce, 7. A - _ 
livers, 125. A liver pudding boiled, 280. 590 


| Loaf, how to make battered loaves, 220. To make a boiled loaf, 


45. 
| Lobſters, how to bete lobſters, two ways, 212. How to roaſt 


lobſters, 213. To make a lobſter pie, 260, To pot a lobſter, 
263. To chuſe lobſters, 373. | 
M 


ens how to make, „ 

Mackcrel, how to boil, 197. To broil aha what 199. To 

pickle or beke mackerel] to keep all the year, 263. To ſouſe 
mackerel, ib. To pickle mackerel, called eaveach, 296. To 
chuſe mackerel, 373. Mackerel dreſſed the Lolian way, 393. 

The way of curing mackerel, 436. To dreſs cured mackerel, 


th. 


— Mad dog, two cures for the bite of a, 378. 


Made d ſbes, 22, 117. Rules to be obſerved in all made-diſhes, 
1179. A pretty made diſh, 186. 


 Madting cakes, how to make, 316. 


Maid, directions to the houſe-maid, — 
March, fruits then laſting, 375. f 
Marle, a fiſh, how to chuſe, 370. 


Marmalade of oranges, how to make, $68. To make white mar- | 


malade, 345. Red marmalade, 346. Marmalade of eggs the 
Jews way, 396. Marmalade of cherries, 406. Of _ * 
406. 


Marrow, how to make a marrow pudding g, 150. 


May, the product of the kitchen and fruit garden this month, 375. 

Mead, how to make, 405. To make white mead, 428. 

Meat. how to keep meat hot, 16. To prevent its ſtieking to ths 
bottom of the pot, $3- To preſerve ſalt meat, 389. 


Cows 


”- 


ky MI 
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Cows milk next to aſſes milk, 273. To make milk water. 362, 
427. Milk ſoup the Dutch way, 393. 

Millet pudding, to make, 240, | „ 

Mince pies, the beſt way to make them, 164. To make Lent 
miace-pies, 261. 

Mint, how to diſtil mint, 361. 

Moonſhine, how to make, 330. 

Muffins, how to make, 340. 

Mulberries, how to make a tine of, 253. . 

Muftrooms, how to make muſhroom ſauce for white fools of all 

ſorts, 75. For white fowls boiled, ib. To make a white frica- 
ſey of muſhrooms, 219. To ragoo muſhrooms, 227. To pic- 

kle muſhrooms for the ſea, 276. To make muſhroom powder, 
ib. To keep muſhrooms without pickle, ib, Fo pickle muſh- 
rooms white, 304, To make penn for muroome” ib. 357. 
To raiſe muſhrooms, 426, 

" Muſſel, how to make muſlc} ſoup, 171. To ſtew or dreſs muſſels 
three ways, 214, 215. To make a muſſel pie, 261. To pickle 
muſſels, 307. 

Mutton, how. to roaſt mutton, 2, 13. The ſaddle and chine of 
mutton, what, 2. The time required -for roaſting the ſeveral 
pieces of mutton, 13. To roaſt mutton veniſon faſhion, 11. To 
draw mntton gravy, 20, To 1agoo a leg of mutton, 24. To 
collar a breaſt of mutton, 34. Another way to dreſs a breaſt of 
mutton, ib, To dreſs a leg of mntwon a la royale, 49% A leg 
of mutton a la hautgout, ib. To roaſt a leg of mutton with oy- 

ſters, 50. To roaſt a leg of mutton wich cockles, ib. A ſhonlder - 
of mutton in epigram, ib. A harrico of mutton, ib. To French 
a hind ſaddle of mutton, 51. Another French way, called St. 
Menehout, ib. To make a mutton haſh, 52. A ſccond way to 
roaſt a leg of mutron with oyſters, 53. To dreſs a leg of mutton 
to eat like veniſon, ib. To dreſs mutton the Turkiſh way, 15. 
A ſhoulder of mutton with a ragoo of turnips, 54. To (tuff a 
leg or ſhoulder of mutton, 55. Baked mutton chops, 56, To 
boil a leg of mutton like veniſon, 73. Mutton chops in diſguiſe, 
82. Mutton kebub'd, 113. To dreſs a neck of mutton, called 
the haſty diſh, 114. To haſh cold mutton, 131. To haſh mut- 
ton like veniſ.n, 132. To make mutton gravy, 139. Mutton 
broth, 144. Mutton pie, 156. Mutton broth for the ſick, 266. - 
To make it for very weak people, 267. To make muiton a hams, 
294. How to chuſe mutton, 36s, | 


* 


Nelldrines, how to pickle, 303. DS 
Norfolk dumplings, how to make, 253. 
North, lady, her way of jarring cherries, 343. 


November, the product or the kitchen and fruit erer this month, 


377. 
Nun cake, how to make, 312, 


/ 


bat. - pudding, how to bake, 149, 280. Oatmeal haſty pudding, 

how to make, 178, Oatmeal pudding, 236, 280. Oatmeal 
flummery, 328. Oat cakes, 249% 

| 1 October, 


. the product dt the kitchen and fruit garden 1 month» 


7. 
Olive, how to make an olive pie, 155. | 
Onions, how to make a ragoo of onions, 125. An onion ſoup, 
150. An onion pie, 256. To pickle onions, 357. To make 
onion ſoup the Spaniſh way, 392, 
Orange, how to make orange tarts, 164. Orange fool, 176. O- 
range puddings four ways, 237, 238 An orangeado pie, 257. 
Orange butter, 320. Orange cream, 321. Orange wine, 332. 
To make orange wine with raiſins, ib. Orange marmalade, 344, 
408. How to preſerve oranges whole, 345. To make orange 
wafers, 403. Orange cakes, ib. _ Ornoge a 57. ge 
diſcuits, 418. 
Ortolans, how to dreſs, 108. 
Oven for baking, how to be built, 342. | 
Ox, how to bake an ox's head, 22. To ſtew ox palates, 324. Te 
fricaſey ox palates, 48. To roaſt ox palates, ib. To pickle or 
palates, 124. Ox palates baked, 135. How to make gravy of 
or kidveys, 139. Ox-cheek pie, 159, 
Oxford, how to make an oxford pudding, 153, 


ſauce, either for turk ies or towls boiled, 75. To make an oyſter 
ſoup, 123. Oyſter ſauce, 196. Lo make ſcollops of oyſters, 
214, To ragoo oyſters, 215. To make Ta Le tg $8.30 
How to pickle oyſters, 307. | 


Paco lilla, or indian pickle, how to make, 4 431. 

Pain perdu, how to make, 187, 

Panada, how to make, 350. X 

| Pancakes, how to make, 183. To . fine pancakes four x Ways, 
183, 184. Rice pancakes, 184. | 

_ Parſley, how to diſh], 366. | 5 

| Parſnips, how to dreſs, 17. How to gew, 124. To maſh, id. 
Partridge, ſance for partridge, 76. Directions for maſhing par- 
tridges, 15, 103. To boi partridges, 103. To dreſs pariridges 
A la braiſe, 104, To make partridge panes, 105. The French 
way of drefling partridges, 117. Anather way to boil partridges, 
268, How to choſe a partridze, cock or hen, 379, 

Pally, how to make little paſties, 134. To make petit paſlies, for 
meke pally of à loin of mutton, ib. 

348. How to preſerve peaches two ways, 351, 352. How to 
- dry peaches, 398. 

Pearl, to make ſugar of pearl, 397. 

- Fears, how to ſtew, 185, To ſtew pears io : a ſance-pan, 186. To 
ſte u pears purple, ib. How to make pear- pudding, 253. Pear 
pie, 237. To keep pear plumbs for tarts or pics, 357- How 
to dry pears without iugar, 305 To dry pear plumbs, 412. 
| Peaſe, bow to New peaſe and lettuce, 1279, How to make a green 


ob pas dad for a faſt dim i, 163, To make a greer.«pcaſe 
| ſoup 
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Oyfters, how to make a ragoo of, 126, To waks mock oyſter 


garviſhing of diſhes, ib. How to make veniſon paſty, 161. To 
- Peaches, to pickle, 301. How to make ſyrup of peach htofſbms, 


peaſe ſong, 14% A white peaſe ſoup, two ways, 143. How to 
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ſoup for ditto, two ways, 168, 169. How to make peaſe por · 
ridge, 175. To dreſs peaſe Frangoife, 233. Green peaſe with 
cream, 234. To make peaſe pudding, 280, To keep green 
peaſe till Chriſtmas, 355, 437. Another way to preſerve green 
peaſe, 356. To ſtew green peafe the ſews way, 391, A Spa- 
niſn peaſe ſoup, 392. Anotlier way to dreſs peaſe, 33. 

Pellow, how to make it the Indian way, 115. Another way to 
make a pellow, 116. | 1 e 

Penny-royal, how to diſtil, 36 m. : 

Pepper cakes, how to make, 312 + 

Pheaſants may be larded, 13. To roaſt pheaſants, 105. To ſtew 

pheaſants, x06, To dreſs a pheaſant à la braiſe, 17. To boil 

a pheaſant, ib. To chuſe a cock or hen pheaſant, 370. To 
chuſe pheaſants powlts, ib. e | 2 

Pickle, to pickle ox palates, 124. To pickle pork, 292. A pickle 

for pork which is te be cat ſoon, 293. To pickle mackerel, 
called caveach, 296. To pickle walnuts green, ib. To pickle 
walnuts white, 297. To pickle walnuts black, 298. To pickle 
gerkins, 299. To pickle large cucumbers in ſlices, 300. To 
pickle aſparagus, ib To pickle peaches, 301. To pickle rad- 
diſh pods, ib. To pickle French beans, ib. To pickle cauli - 
flowers, 302. To pickle beet-root, ib. To pickle white plumbs, 

ib. To pickle nectarines and apricots, 303. To pickle onions, 

ib. To pickle lemons, ib. To pickle muſhrooms white, 304. 
To make pickle for muſhrooms, ib. To pickle codlings, ib, 

To pickle red currants, 305. To pickle fennel, ib. To pickle 

; grapes, ib. To pickle barberries, 306. To pickle red cabbage, _ 

ib. To pickle golden pippins, ib. To pickle ſtertion buds and 

limes, 307. To pickle oyſters, eockles, and muſſels, ib. To 
pickle young ſackers, or young artichokes, 308. To pickle ar- 
tichoke bottoms, ib. To pickle ſamphire, ib. To pickle elder 
ſhoots in imitation of bamboo, ib. Rules to be obſerved in pie- 
kling, 389. To pickle ſmelts, 353. Further directions in 
pickling, 369. To make à pickle for fine purple cabbage, 426. 
To make paco-lilla, or Indian pickle, 431. To pickle 4 buttock 
of beef, 437% | OY A 
Pigeons, directions for roaſting pigeons, 7, 15, To broil pigeons, 
5, To make à fricafey of pigeons, 27. To boil pigeons, 96. 
To à la daube pigeons, 16. Pigeons au poir, 97. Pigeons ſto- 
ved, ib. Pigeons ſur tout, 98, Pigeons in compote, with white 
ſauce, ib. To make a French pupton of pigeons, ib, Pigeons _ 
boiled with rice, 99. Pigeons tranſmogrified, ib. Pigeons in 
fricandos, ib. To roaſt pigeons with a farce, 100. To dreſs 
Pigeons a ſoleil, ib. Pigeons in a hole, ib. Pigeons in pimlico, 
101. To jug pigeons, ib. To ſtew pigeons, 102. To dreſs 
Cold pigeons, 130. To make a pigeon pie, 137. To boil pi- 
geons for the ſick, 268. To pot pigeons, 289. To chuſe pigeons, 
371. To fricaſey pigeons the Italian way, 4a 3. | 
Pies, how to make a very fine ſweet lamb or veal pie, 154. To 
"> make a pretty (ſweet lamb pie, ib. A ſavonry veal pie, 155. A 
*Favoury lamb or veal pie, ib. A calf*s-foot N An olive 
pie, ib. How to ſeaſon an egg pie, 156. 1 make a mutton 
| ; | | 2 x Pie, GY 
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pie, 5 To make a beef-ſteak pie, ib. To make a ham pie, 
157. How to make a pigeon pie, ib. To make a giblet pie, 
158, To make a duck pie, ib. To make a chicken pie, ib. 
To make a Cheſhire pork pie, 159. A Devonſhire ſquab pie, 


ib. An ox-check pie, ih. A Shroplhire pie, x60, A York- | 


hire Chriſtmas pie, ib. A gooſe pie, 161. A calf's- head pie, 
162. The heſt way to make mince pies, 164. To make cruſts 
for great pies, 166, 167. To make an artichoke pie, 258. A 

ſweet egg pie, 256. A potatoe pie, ib. An onion pie, ib. An 
orangesdo pie, 257. A ſkirret pie, ib. An apple pie, th, A 


cherry pie, 258. A plumb pie, ib. A gooſeberry pie, ib. A 


ſalt fiſh pie, ib. A carp pie, ib. A ſoal pie, 259. An eel pie, 
ib. A flounder pie, 260. A herring pie, ib. A ſalmon pie, 
ib. A lobſter pie, ib. A muſſel pie, 261. To make Lent 


mince pies, ib. A fowl pie, 281. A Cheſhire pork pie for ſea, 


282. To make fiſh pies the Spaniſh way, 396. | 
Pig, how to roaſt, 3, 14. Sance for a roaſted pig, 3. Different 

forts of ſauce for pig, 4. Lo roaſt the hind quarter of a pig 
| "lamb faſhion, 5, How to bake a pig, ib. To dreſs pigs petty- 
toes, 52. Various ways of dreſſing a pig, 68. A pig in gelly, 
69. A pig the French way, ib. A pig au pere douillet, 50. 
A pig matelot, ib. A pig like a fat lamb, 71. To dreſs a pig 


with the hair on, ib. A pig with the ſkin on, 72. How to 


Collar a pig, 290. 

Pite, how to dreis a pike, I 37, 201, To pot a pike, 26s, To 
chuſe pike, 372. _ 

Pippins whole, how to ſtew, 186. - How to preſerve pippin in 
gelly, 401. To preſerve pippins in Nlices, 414. 
Pit, to make a pith pudding, 149. 


| Plague, to make plague water, 361. A receipt int the plague, 


0 379. 

Plaice, to boil plaice, 269. How to chuſe plaice, 374. 

Plauers, to dreſs them ſeveral ways, og. To chuſe plovers, 371. 

Plumb, to make plumb porridge for Chriſtmas, 140. A boiled 
plumb pudding, 150. Plumb porridge, 177. Plumb gruel, ib. 
A white pear plumb pudding, 253. To pickle white plumbs, 
302. To make little plumb cakes, 317, To preſerve the large 
green plumbs, 381. To keep pear plumbs for tarts or pies, 357. 
To dry plumbs, 39. How to preſerve plumes gory : 406, To 
preſerve white pear plumbs, 411. 

Pocket ſoup, how to make, 146. 

Pop py- waler cordial, how to make, 418. 

Pork, bow to roaſt the different pieces of, 3, 14. Gravy or ſauces 
fer pork, 3. To boil pickled pork, 22. To ſtuff a chine of 
pork, 67. To dreſs loin of pork with onions, 114. To pre- 


ſerve or pickle pigs fect and ears, 123. A Cheſhire pork pie, 


159. Pork broth, 267. Pork pudding, 279. A Chelhire pork 
pie for ſea, 282. T'o pickle pork, 292. Pork which is to be 
eaten ſoon, 293. Pork hams, 294. The ſeaſon for pork, 364. 
To chuſe pork, 366. 
. Porridge, how to make plumb porridge for Chriſtmas, 140. Peaſe 


porridge, 175. Plumb porridge or barley gruel, 177, 
5 + Portable 
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Portable ſoup, how to make, 147. 
Portugal cakes, how to make, 313. 
Poſſet, how to make a ſack poſſet three ways, 198. | 
Potatoes, ſeveral ways of dreſſing potatoes, 18. To make potatoe 
cakes, 221, Potatoe pudding, ſeveral ways, 221, 237. Pota- 
toes like a collar of veal or mutton, 221. To broil potatoes, ib. 
To fry potatoes, ib. Maulh'd potatoes, 222. A potatoe pie, 
4246. 15 5 4 3 
Pot, how to pot a Jobſter, 263. Eels, 264. Lampreys, ib. Chars, 
2865. A pike, ib. Salmon, two wars, ib. Pigeons, 287, A 
cold tongue, beef, or veniſon, ib. Veniſon, ib. A tongue, 288. 
A hne way to pot a tongue, ib. To pot beef like veniſon, 289. 
Cheſhire cheeſe, ib. To ſave potted birds, 2969. ng 
| Pottage, brown, how to make, 428. To make white batley pot- 
tage with a chicken in the middle, 429. 7 
Poultry, directions concerning roaſting poultry, 15. Seaſons for 
different kinds of poultry, 368. How to chuſe poultry, 369. 
Powder, ſweet, how to make for clothes, 419, 
Prawns, how to ſtew, 214. How to chuſe prawns, 374. 
Preſerve, how to preſerve cocks-combs, 123. To prelerve or pic- 
kle pigs feet and ears, ib. To preſer ve apricots, 349, 399. 
Damſons whole, 349. Gooſeberries whole, 350. White walnuts, 
ib, Green walnuts, 351. Large green plumbs, ib. Peaches 
two ways, ib. 352. Artichokes all the year, 354. French 
beans all the year, 355. Green pcaſe til] Chriſtmas, ib. Ano 
ther way to preſerve green peaſe, 356. Green gooſeberries till _ 
Chriſtmas, ib. Red gooſeberries, ib. Walnuts all the year, ib. 
| Lemons, two ways, ib 357. White bullice, pear-plumbs, or 
 damfons, Cc. for tarts or pies, 357. To preſerve artichokes the 
Spaniſh way, 395. Pippins in gelly, 401. White quinces whole, 
403. Apricots or plumbs green, 426. Cherries, 4c7. Barber- 
ries ib. White pear-plumbs, 411. Currants, ib. Raſpberries, 
ib. Pippins in ſlices, 414. The Jews way of preſerving ſalmon, 
and all ſorts of fiſh, 433. To preſerve tripe to go to the Eaſt- 
Indies, ib. | 1 e N 
Prune pudding, to make, 252. 1 FEE 
Pudding, how to bake an oat pudding, 149. How to make a calf's 
foot pudding, ib. A pith pudding, 1b. A marrow pudding. 
150. A doiled ſuct-pudding, ib. A boiled plumb- pudding, 
ib. A Yorkſhire pudding, 151. A ſteak pudding, ib. A ver- 
micelli pudding with marrow, 152. An Oxford pudding, 153. 
Rules to be obſerved in making puddings, Cc. ib. How to 
make pretty almond puddings, 190. An oatmeal pudding, 236. 
A potatoe pudding three ways, 237. An orange pudding four 
ways, ib. 238. A lemon pudding, 239. An almond pudding, 
ib. How to boil an almond pudding, ib. A ſagoe pudding, 240. 
A millet pudding, ib. A carrot pudding two ways, ib. 241. 
To make a comflip pudding, ib. A quipce, apricot, or White 
pear plumb pudding, ib. A pearl-barley pudding, ib. A French 
barley pudding, 242. An apple pudding, ib. An Italian pud- 
Eng, ib. A rice pudding three ways, ib. 243. To boil a cu- 
ſtard pudding, 243, A flour pudding, ib. A batter pudding, 
| „ 234. 


INDEX 


| 244. A hatter pudding without eggs, ib. A grateful pudding, 
ib. A bread pudding, ib A fine bread pudding, 245. An 
ordinary bread pudding, ib. A baked bread puddi g, 246. A 
eheſnut pudding, ib. A fine plain baked pudding, 247. Pretty 
little cheeſe curd puddings, ib. An apricot pudding. ib. The 
| Tpſwich almond pudding, 248, A vermicelli pudding, ib. To 
make puddings for little diſhes, 249. A iweetmeat pudding, ib. 
A fine plain pudding, ib. A ratafia pudding, 250. A bread 
and butter pudding, ib. A boiled rice pudding, ib. A cheap 


rice pudding, 251. A cheap plain rice pudding, ib. A cheap 


| baked rice pudding, ib. A ſpinage pudding, ib. A quaking 


pudding, 2352. A cream pudding, ib. A ſpoonful pudding, i. 
Io make a prune pudding, ib. An apple pudding, 253. 4 
| pork or beef, Cc. pudding, 279. A rice pudding, ib. A ſuet 


puddirg, ib. A liver pudding boiled, 280. An vatmeal pud- 
ding, ib. To bake an — pudding, ib. To bake a rice 
pudding, ib. To make a peaſe pudding, ib. Almond hogs 


puddings three ways, 283, 284. Hogs puddings unh currants, 


16. Blzck puddings, 285. A pudding with the blood of a gooſe, 


ib. To mzke Engliſh Jews * for ſixpenee, 429. Carolina 


rice pudding, 439. 
Prf paſte, how to make, 166. 
Pullels, how to dreſs pullets A à la Sante denotes, 81. 
th pion, how to make a pupton of apples, 184. | 


wince, to make a quince pudding, 241. Qui dee wine, $35. To 


347. To make fyrup of quincesgtg48. Quinee cakes, 352. To 
' Preſerve white quinces hole, 403. To make marmalade of 
quinces white, 456. | | 
®uire of paper pancakes, how to make, IS 

R 


Rodbits, ſeuce for boiled rabbits, 1d. How to roaſt bits, 12. 
Sance for roaſted rabbits, ib. How to roaſt a rabbit, hare fathion, 


23... T0 fricaſey rabbits, 25. Jo dreſs Portugveſe rabbits, 112. 


Rabbits, ſurprite, ib. To boil rabbits, 113, 267. To dreſs rab- 
bits in caſſerole, 113. Ta wake a Scotch rabbit, 218. A Welſh 
rabbit, ib. An Engliſh rabbit two ways, ib. To chuſe , 
371. 
Rad; h pods, to pickle, 36. | 
Rap os, how to ragoo a leg of mutton, 24. Hogs feet and ears, 27. 
A neck of veal, 31. A breaſt of veal two ways, 31, 3z. A pie e 


© of beef, 36. "Cticumbers, 124. Oyſters, 126, 2x5. Aſparagus, | 


126. Livers, 127. Cavl'flowers, ib. Gravy for a regoo, 139. 


To ragoo endive, 216. French beans, ib. 225. Reęoo of bea's 


With a force, 225. Beuns ragoo'd with a cabbage, ib. Beans re» 
good with par ſnips, 226. Beuns ragoo'd with potatoes, ib. To 


ragoo celery, ib. Mufbrooms, 227. A ages of berge 228. Beans 


in ragoo, 232 
Neaiſin wine, how to make, 331, 402. | 
K pberry, to make raſpberry giam, 327. Raſplerry wine, 336. 
Io preſerve raſpberri-'s, 4 3 
5 Ratafe, 


preſerve red quinces whole, 346. To make elly for quinces, 


by yy 
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| 5 how to boil, 271. 
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Ratafia, how. 4 to make a ratafia pings 205. 'To Ss ratafia, 


> ; 
* * 
- 


cream, 323. 

Red marmalade, to make, 346. 

Ribband gelly, to make, 325. | 

Rice, how to boil, 115, How to wks a rice ſoup, 173. A rice 
white pat, 195. Rice mik, ib. Rice pancakes, 184. A rice 
pudding four ways, 242, 243. A boiled riee- pudding, 250. 
A cheap rice pudding, 257. To make a cheap plain rice pud. 
ding, ib. To make a cheap baked rice-puddiag, ib. A rice 
pudding baked, 280. 


Nich. Mr. a diſh of mutton contrived by him, 114. 


Roaſting, directions for, 1, 13, 14. To roaſt beef, 2, 14. Mutton, 


ib. Lamb, 2. Houſe lambs 14. | Veal, 2, 14 Pork,'3, 14. 


A pig, i6. The hiad quarter of a pig lamb. faſhian, 5, Gteſe, 
turkeys, Cc. 6, 7, 15. Woodcocks and ſnipes, 7,15. A hare, 
. Js 2&0 roaſt venifon, 11. Mutton veniton faſhion, ib. I. 

roaſt a tongue or udder, 12. Rabvits, j5. To roaſt a rabbit 

hare faſhion, 13. To roaſt à fowl, pheaſant faſhion, ib. Fov 15, 


15. Tame and wild ducks, teals; wigcons, woodcocks, ſnipes, 
partridges, and larks, ib. To roaſt a turkey the genteel way, 35, 


Ox plates, 48. A leg of mutton with oyſters, 50. A jeg of 


mutron with cockles, ib. A pig with the hair on, 91. A pig 


with the ſkin on, 92. To roaſt tripe, 54. A turkey, is, To - 


roaſt a fowl with cheſnuts, 81. Chickens ro-fted with force- 


meat and cucumbers, 83. DireQions for roaſting a gooſe, 92. 


A green gooſe, ib. To rogſt pigeons, 9. Te pins” 


with a farce, x00. To roaſt a calt's liver, 103. Partiidges, 1“. 
Pheaſants, 105. Snipes, or wondcocks, 10. To toaſt a cd's 


head, 194. A picce of ſreſh ſturgeon, 20. A iillet or collar 


of ſturgeon, 208. To rofl loblters, 213. 
Roots, directions for dreſſing them, 16. 


Noſes, how to make conſerve of red roſes, 34). To make ſyrup 


of r ſes, ib. To diſtil red roſe buds, 360. 
Royal fritters, how to make, 180. 


Rnffs and reis, Lincolnſhire birds, how to dreſs, rog. To ebuſe 


ruffs, 3 70. | 
8 


Sack- poſſet, how to make three ways, 1 178. To 0 {.ck cream 


like butter, 414. 
Saffron cake, how to make, 312. 
Sagoe pudding, how to make, 240. To boil ſagoe, 271. 
Sala mong uudy, how to make three ways, 133, 134. To make ſala- 
mongundy for a middie dith at ſupper, 187. 
Sallad, how to dreſs brockley in ſellad, 221. To raiſe a allad in 
two hours at the fire, 359. | 


Salmon, how to broil, 195, 199. To dreſs a jole of pickled ſalmon, 


198. To bake ſalmon, 199. To dreſs ſal non au court B willon, 


203. Salmon à la braiſe, ib. Salmon in caſes, 204. Io make a 


ſalmon pie, 260. To collar ſalmon, 261, 291. To chuſe ſaimon, 


372. Pickled ſalmon, 374. The Jews way of preſerving falmon, | 


433. Dried ſalmon, how to dreſs, 435. 
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0 gampbire, how to pickle, 308. 


Falt, what kind beſt for preſerving meat or butter, 360. 
Salins, white r flowered ſilks with gold and ſilver in them, he 
d to clean, 419. | 
Sauce, now to make a rich and cheap ſauce, Preface, iv. How to 
TOP different ſorts of ſauce for a pig, 4. Since for a gooſe, 6. 
A turkey, ib. Fouls, ib. Ducks, ib. Pheaſants and partridges, 
i), Larks, ib. Different ſorts of ſance for a hare, 8. Di- 
recti ns concerning the ſauce for ſteaks, 9. Sauce for a boiled 
turkey, o. A boiled gooſe, ib. Boiled ducks or rabbits, ib. 


Different ſorts of ſauce for veniſon, 11. OyRer ſauce either for 


turkeys or ſow's boiled, 95. Muſhroom fſ:nce for white fou's 
of all ſorts, ib. Muſhroom ſauce for white fowls boiled, 16, 
Celery ſauce either for ro:ſted or boiled fowls, turkeys, par- 
tridges, or any other game, 76, Brown celery ſauce, ib. Egg 
jauce tor roaſted cl ickens, 77. Shallot ſauce for roaſted fowls, 
ih. Shallot ſauce fur a ſcrag of mutton boiled, 16. To dreſs 


livers with muſhroom ſance, ib. To make a pretty little ſauce, 
ib. Lemon ſauce for boiled fowls, 18. Sauce for a brace of 
partridges, pheaſants, or any thing you pleaſe, 111. Fiſh ſance 
with lobſter, 136. Shrimp ſauce, ib. Oyſter ſauce, ib. Anchovy | 


| ſauce, 137. Gravy ſor white ſauce, 138. Filh ſauce to keep the 
Whole year, 275. 
Saufroes, how to fry, 130. To make 6ne ſauſages, 285. Common 
ſaulages, 266, Bologna ſauſages, ib. Hamburgh ſauſages, 423. 
Sauſages after the German way, 424. ; 9 
Savoys forced and ſtewed, how to dreſs, 129. 
Scare, how to ſcare a hare, Ka. 8 e 
Scate, how to make a ſcate ſoup, 172. To crimp ſeate, 209. To 


ahmed ſcate white, ib, To ter it brown, ib. To chuſe ſcate, 


— 


3 

Scollaps, how to ſtew, 215. 

Scotch, how to drefs. Scotch coll-ps, 22. To dreſs white Scotch 
cellops, 23. Scotch coilops a la Frang.is, 61. Sc tch collops 


" larded, 62. To do them white, ib. Scotch chickens, 87. 


Seoteh barley broth, 145. 'Fo meke a Scotch rabbit, 218. 
2 Scoteh way to make a pudding with the blood of a gooſe, 

. 4 To make a Scotch haggiis, 430, To make it ſweet with 

5 Bi. ib. 

- Seedcake, how to make, 311, 312 

Selery ſauce, how to make tor roaſted or boiled POOR, 1 
pirtfidges, or any other game, 76, To make brown cclery ſauce, 


10. To ragoo celery „226. Fry'd celery, 236. Celery with cream, | 


10. 


Sepiember, the product of the kitchen and ſroit garden this month, | 


377. 
Set, to make a boiled ſuet pudding, 150. sbet dumplings, 152. 


5 85 , how to chuſe, 372. 

F Shalzt, *0 make ale ſauce for roaſted fow! 5, 77. For a ſcrag of 
wutton boiled, 6. = 
SP, to bake a fhrep's head, zo. Ta: dreſs ſheeps rumps with 


ire, 55. Tae different parts of a theep, 363. ; 
=. Sbrew/bury 


PF Po © 
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Shrew/bury cakes, how to make, 315. 


Shrimp ſauce, how to make, 136. To boil ſhrimps, 196. To New 


ſbrimps, 214. To grill ſhrimps, 22, To drets buttered ſbrimps, 
ib. To chuſe ſhrimps, 374. | 


Shropſbire pie, to make, 160. 

Silks, directions for them, 419. 

Silks, how to clean, 4'9. See Satin, 

Silver lace, how to clean, 419. 8 | 

Slirret, to moke ſkirret fritters, 180. 70 — . 216, 
To make a ſkirret pie, 257. | * 

Slip coat ches ie, to make, 427. 

Smelts, how to pickls, 3 53. To fry ſmelts, 3 58. To chuſe ſmelts, 
„„ 

Snipes, how to welt, 15. 107, To dreſs ſnipes in a ſurtout, ib. 
To boil ſnipes, 108. To chuſe ſnipes, 370. 

Snow-balls, Carolina, how to make, 438. 


Soals, how to fricaſey ſoals white, 210. To fricaſey ſoals brown, 


th, To boil ſoals, 211. To make a ſoal pie, 259. To chuſe 
ſoals, 373. 


Soup, how to make a crawfiſh ſoup, 14r, 171. A god gravy 


ſoup, 147, 278. A green peaſe ſoup, 142. A white-peaſe ſoup 


two ways, 143. A cheſnut ſoup, 144. Pocket ſoup, 146. Port- 
able ſonp, 147. Rules to be obſerved in making ſoups, 148. 


To make peaſe ſoup, 168, 258. A green-peaſe ſoup two ways, 
168, 169, To make ſoup meagre, 169, An onion ſoup, 170. 
An eel ſoup, ib. A muſſel ſoup, 171. A ſcate or thornback. 


ſoup, 172. An oyſter ſoup, 173. An almond ſoup, ib. A rice 


ſoup, ib. A barley ſoup, 174. A turnip ſoup, ib. An egg ſoup, 
ib. To make Spaniſn ſoup, 395. 

Sorrel, to dreſs with eggs, 219. 

Sour crout, how to make, 430. 

| Spaniſh fritters, to make, 422. 


Spinage, how to dreſs, 16, 222. To dreſs deres ſpinage and eggs 


222, HOW to boi h wren FLU have not room on the fire 
to do it by itſelf, 23 How-to make a ſpinage puddings aft; - 

Spoonful pudding, how to make, 252. 

Stag's heart water, how to make, 426. 

Steaks, how to broil, 8. Directions concerning the . ſor ſteaks, 

9. How to make a ſteak pudding, 1 51. Beef ſteaks after the 
French way, 423. | | 

Steel, how to keep from ruſting, 420. 

| Steeple cream, to make, 329. 

Stertion buds, to pickle, 30 7- 


Stew, how to ſtew ox-pa'ates, 24. To ſtew tripe, .279. To ſtew. 


a turkey or fowl, 35. To ſtew a knuckle of veal two ways, 36. 
Beef ſteaks, 42. To ſtew a rump of beef two ways, 44. 
rump of beef, or the briſcuit, the French way, 45. Beef gob- 
| bets, 46. Neats tongues whole, 48. A lamb or calf's head, 
58. A turkey or fowl in celery fauce, 76. A turkey brown 


two ways, 79. A pretty way of (tewing chickens, 85. To ſtew 


chickens, 88. Giblets two ways, 94, 95. To itew Pigeons, 
102, A ſtewed pheaſant, 106, A hare, 111, To fiew cucumbers, 
2 
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e 555 224, 235. Stewed peaſe and lettuce, 123. To ſtew Ef 
bbage, 129. Savoys forced and ſtewed, ib. To ſtew pears, 
185. To ſtew pears in a ſaucepan, 186. To ſtew pears purple, 
ib. Pippins whole, ib. A brace of carp, 191. To ſtew cod, 
194. Eels, 201. To ſtew eels with broth, ib. To ſtew prawns, 
ſhrimps, or crawfiſh, 214. To ſtew moſſels three ways, 214, 
2185. Scollops, 215. To ſtew ſpinage and eggs, 222+ To ſtew 
parſnips, 224. 
Sull, how to uſe the ordinary till, 359. 
Stock fiſh, to dreſs, 434. 
Stuff, to ſtuff a leg or ſhoulder of mutton, vhs To tf a chine of 
pork, 67. 
Sturgeon, how to roaſt a piece of freſh ſturgeon, 20. To roaft a 


chuſe ſturgeon, 373. 
Suckers, to pickle, 308, 357. 


Spaniſh way, 422. 
Surfeit water, to make, 362, 


- _ Phine, 64. Another way to dreis ſweetbreads, 65. 
 Sweetmeat pudding, how to make, 249. 


 Syllabubs, to make, 323. To make Ing cy, 324 Fine 
fyllabubs from the cow, 3268. 


Syrmged fritters, to make, 181. i | = 
yrup of roſes, how to make, 247. [How to i Heap of citron, 


peach bloſſoms, ib. To make ſyrup of quinces, ib. 
T 


233. A bean tanſey, ib. 


for tarts two ways, 166, 
Teal, how to rail. ic. 


Teach, how to fry, 194» 0 choſe tench, 372. 


Thornback ſoup, how to make, 172. To frieaſey thornback white, 


209. To do it brown, is, To chuſe thornback, 373. 
Thruſh, how to chuſe, 3m. 


Thr:h, how to make a liquor for a child that has the thruſh, 274. 


Toaſt, to make fried toatts, 19179. 
Tongue, how to boil, 10. Jo roaſt, tz. To dreſs a tongue and 


cold tongue, 287. To pet tongues, 288. A fine way to pot 
tongue, 1b. To pickle tongues, 389. | 
| Tot, bow to make a tort, 163, To make tore de moy, 164. To 
make a buttered tort, 329. _ 
Treacle water, how to make, 360. 
KY Ae, how to wake a trifle, 324. | LOSE LD 
z how to fricaſey, 26. To fry tripe, 27. To ſtew tripe, ib. 
e coaſt tripe, 74 To preſerve tripe to go to the Eaſt- Indies, 
5 * i 
| Trout, 


fillet or collar of ſturgeon, 208. hs boil ſturgeon, ib, How to 
. Sugar of pearl, how to make, 397. To YO wer after the 


Sweetbreads, how to fricaſey, 26. Sweetbreads of veal 3 ala Da. 


348. To make ſyrup of clove gilliflowers, ib. To make iy "vp of 


_ - We to make a tanſey two ways, 1 88, - To make a water ranſey, 


Taris, how to make different ſorts of tarts, 165. To make paſte 


udder forced, 47. To fricaſey neats tongues, ib. To force a 
neat's tongue, ib. T o New neats tongues whole, 48. To pot a 
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Trout, how to chuſe, 372. 


Truffles and morels, good in ſauces and ſoups, 23. How to ofe | 


_ them, ib. 


Turbot, how to boil, 197. Ho to bake a turbot, 150. To chufe 
We turbot, 373. 


Turkey, how to roaſt, 6, 15, 74. Sauce for a turkey, 6, 20, „ 
139. Sauce for a boiled turkey, 10, Turkeys may be larded,. 


13. To roaſt a turkey the genteel way, 35, To ſtew a turkey, 
ib. To ſtew a turkey in celery ſauce, 76. To dreſs a turkey or 
fol to perfection, 78. To ſtew a turkey brown two ways, 79. 

To ſouſe a turkey in imitation of ſturgeon, 292 To chuſe a 


cock or hen turkey, or turkey poults, 369. A turkey, Cc. in 
8 elly, 383. A turkey ſtuffed after che Hamburgh way, 424. 


hickens and turkeys the Dutch way, 425. 


Turni ps, how to dreſs, 17. How to make turnip ſoup, 174. How 


to make turnip wine, 336. 


Turile, how to dreſs a turtle the Weſt- India way, 383. To dreſs 


a mock turtle, 390. 
. 
Udder, how to roaſt, 12. | 
Uxbridge cakes, bow made, 405. 3 
| Varniſh, a yellow, k ow to make, 418. A pretty GAP" to a 
| little baſkets, howls, or any board where doing hot is ſet on, 
419. 


Peal, how to roaſt, 3, 14. To * veal gravy, 20. To dreſs 2 
| fillet of veal with collops, 23. To fricaſey val, ag. To rageo 


a neck of veal, 31. To ragoo a breaſt of veal, ib. To drets a 


bres(t of veal in hodgepodge, 32. To collar a breaſt of veal, 33: 


To ſtew a knuckle of veal, 36. To dreſs veal olives, 41. 


-drets a ſhoulder of veal with a ragoo of turnips, 54: To dreſs 


_ veal a la Bourgeoiſe, 59. A diſguiſed leg of veal aud bacon, ib. 
To make a pillaw of veal, 60. To. dreſs bombarded veal, ib. 


To make yeal rolls, 61. To make olives. of veal the French way, 


ib. To make a ſavoury diſh of veal, 62, To make veal blapquets, 
4. Bd: ſhoulder of vcal a la Piedmantoiie, ib. To dreis ſweet- 

| breads of veal a la Dauphine, 64. How to mince veal, 130. To 

fry cald veal, 131. To toſs up cold veal white, ib. Lo make 
a florendine of veal, 132. To make veal gravy, 139. To make 
_ a very fine feet veal- pie, 154. Two other ways to make a veal 
pie, jb. 155. To boil a ſerag of veal, 263. To mince veal for 


ſick or weak people, 269. To collar a breeft of veal, 290. How | 


to make veal hams, 293. To chyſe veal, 36s. 4 
Ferifong how to goal, 11. Different ſorts of ſauce for veniſon, i». 
How to keep veniſon ſweet, a:.d make it freſh when it ſtinks, 12. 


To make a pretty diſh of a breaſt of veniſon, 752. To boila 


baunch or neck of veriſon, 73. To haſh veniſon, 132. To make 

a veniſon paſty, 161. To moke ſea veniſon, 282. To pot veniſon, 

287, To chuſe veniſon, 367. The ſeaſ n for veniſon, ib. 
Vermicelli, how to make, 353. How to make a vermicelli pud- 

ding, 248. To make a vermicelli pudding with marrow, 182. 
Fine leaves fritters, how te make, 182. 
V inegar, how to make, 357. 
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12 how to meke froit alen of FREY plumbs, Ke. 398, 
To make white wafers, ib. To. make brown wafers, ib. To 
make gooſeberry wafers, 400. Orange wary 403. Fruit wafers, 
407. 
Palnuts, how to pickle green, 206, 357. How to pickle them white, 
297. To pickle them black, 298, How to preſerve. white 
walnuts, 350. Fo preſerve wal nuts green, 351. How to keep 
walnuts all the year, 356. How to make walnut water, 359. 
Water, how to make water fritters, 181. To make water ſokey, 
20. To make a water tan'ey, 233. To make chicken water, 
270. To make water pruel, 271. Buttered water, 272. Sced 
water, ib. Barley water, 273. Walnut water, 359. Treacle 
water, 360. Black cherry water, ib. Hyſterical water, ib. 
Red - roſe water, ib. Surfeit water, 362. Milk water, ib. 427. 
The ſtag's-heart water, 426. Angelica water, 427. Cordial 
pPoppy water, 428. | | 
" Weaver fiſh, how to broil, 197. 
Welſh rabbits, how to make, 218. 
Weſtminſter fool, how to make, 176. 
Weſtphalia. See Homs. | 
Mui pt cream, how to make, 323. To make whipt fy Nabubs, No 
Mhile pot, how to make, 175. Toe make a rice white pot, ib. | 
make white fritters, 180. A white pear-plumb pudding, Tg 
White marmalade, 345. White ears, how to chuſe, 370. 
Whitings, how to boil, 196. How to chuſe, 372. 
. Wigeons, how to roaſt, 15. To boil, 109. 
Wigs, how to make very good, 316. To make light wigs, ib. 
Another way to make good wigs, 407. | | 
id fowl, how to broil, 109. 
Wine, how to make reifin wine, 332, 163. To make elder wine, 
332. To make orange wine, ib. Orange wine with raiſins, ib. 
Elder - flower wine, 333. Gooſeberry wine, ib. Currant wine, 
234. Cherry wine, ib. Birch wine, ib. Quince wine, 335. 
Cowſlip wine, ib. Turnip wine, 336. Raſpberry wine, ib, 
Blackberry wine, qor. 
Moc dcocts, how to roaſt, 7, 15, roy. Woodeocks in a.ſurtout, ib. 
To boil woodcocks, 108. To chnſc woodcocks, 370. 
Y 
Teaſt dumplings, how to make, 2 $3- To preſerve yeaſt for ſeveral 
wonths, 342. 
Yellow warniſh, to make, 418. | | 
" Yorkſkire pudding. how to make, 1 151. To make a Yorkſhire 
D 169. Yorkſhire, why famous for hows, 294. 


